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| WEEKLY REVIEW 


The Brokers Say They Are Doing No Business—Prices Show 
Evidence of Weakening—Some Staples Rule Lower. 
No Futures Being Trade In—The Growers 
Here Said Nothing. 


One of the leading brokers of the country reports that he 
has not made a sale of consequence in thirty days, which will 
serve as a good indication of the market. The jobbers have 
not changed their attitude towards buying, but in a short while 
they may be sorry that they have not done so. The exporta- 
tion of canned foods of all kinds, not only fruits as was first 
mentioned, but all lines of canned foods, is much heavier than 
Many suppose. This is making a steady drain upon the sup- 
plies, and the time may come when the jobbers want the goods 
they will find “that the cupboard is bare.”’ 

Meantime the holders are, apparently, showing some little 
uneasiness; as reflected in slight declines in many lines. Thus 
Standard No. 3 tomatoes are quoted now in Balitmore at $1.70 
and in the country at $1.60, although C. W. Baker & Sons, of 
Aberdeen, Md., in their weekly circular mention that very few 
canners are willing to take even $1.65 for their tomatoes. It 
is the first time that we have had to mark the tomato quota- 
tions down all along the line. There have, of course, been 
innumerable rumors of very much lower prices than our market 
quotations show, and there probably have been sales at these 
lower prices. It is not hard to find some canner sufficiently 
uninformed to sell at the buyer’s offer. 


Interest this week has centered mainly about the prices 
which, the Government is paying, or is to pay for its tomatoes. 
A rumor went the rounds that the recently announced firm 
prices on tomatoes in Maryland, Delaware and New Jersey were 
to be recalled and revised downward. We put no stock in this 
report, but in these times of war anything can happen. There 
is a peculiar circumstance in that the Virginia canners can 
find not price for their goods sold to the Government. The 
tidewater counties of Virginia were originally considered in the 
same zone as Maryland, but a Virginia canner who came to 
Baltimore to find out about this was told by the Commissary 
Department that the prices as named did not cover his goods, 
and that Virginia’s prices would not be announced by the Gov- 


‘ernent for ten days or two weeks. Not all sections of the 


country were included in the recently announced firm prices, 
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and those sections left out are most anxious to have a de- 
cision. And they are surely entitled to it. Patience is get- 
ting to a point ¢yhere it pretty nearly ceases to be a virtue. 

It is noticeable, also that corn prices are softening. Stand- 
ard Evergreen is now quoted at $1.55; Standard Maine Style 
in Baltimore at $1.40 and in the counties at $1.30. Standard 
Shoepeg is quoted at $1.65. One hears of small blocks of to- 
matoes held by canners, but it is a rare instance when one 
hears of a corn canner having any surplus. That is- what has 
held corn so firmly and with such confidence these many months 
of changes and reported changes. 

Sweet potatoes are also reported weaker this week, No. 2 
standards being quoted at $1.30 and No. 3s at $1.70a1.75. And 
spinach is another article that has taken a slight drop. No. $s 
are now quoted at $1.70 and No. 10s at $5. 

In futures it is said that nothing whatever has been done 
during the week, and we do not see how any canner can afford 
to venture in this game. It is said that one Maryland corn packer 
offered future corn at $1.55 in New York City ,and that the 
jobbers regarded the offer in anything but a serious way, inquir- 
ing how he was able to determine his costs when all others could 
not. The man who can offer futures now is merely guessing. 
Some while ago a few canners offered future tomatoes at $1.85 to 
$1.90, a guess pure and simple, but one which the buyers did not 
eare to take the fixed-lost end of because they figured that their 
price would stand, while the canner’s might not. 


Nothing definite has been heard from the growers for the 
past week or so, and the industry will do well to let them alone 
for a while, and to keep away from them. The man who “runs 
after” the thing he wants to buy can hardly expect to get a 
bargain, and the industry will do well to let the growers seek it 
and become anxious for contracts, as they will. The time is 
growing short now when the growers must reach a conclusion, 
and if the canners let them alone they will either get a very much 
better deal, or the growers will commence coming around “on 
their own hook” and in disregard of the Union engineered by the 
County Agents. Prices of all canned foods must be lower this 
coming season than they were last year ,and all canners recognize 
this; but they are not going to be lower while the growers demand 
the same old war-profit prices for their crops. The growers just 
as well recognize that all other farm crops will rule lower thah 
last year; that the surplus of wheat will make low prices for that 
article, and that the absence of demand for barley and rye will 
force lower prices on them. Garden vegetables will surely rule 
lower, and they are, therefore, merely demanding the former 
high prices for canners’ crops on contract because they hope to 
get them. They do not actually expect them. And the canner 


who will attempt to pay them would be a fit subject for an 
alienist. 


NOTES AND OBSERVATIONS. 


Of Course—The following was clipped and sent us by 
“Bob” Sindall, President of the Canning Machinery and Supplies 
Association : 

This was Bill Perkins’ first visit to the country, and the young 
gentleman was being shown around by an equally youthful coun- 
try cousin, Molly. 

' He expressed enormous joy at all the new things they saw, 
and marveled much at the wonderful knowledge displayed by 
his guide. 

He was doomed to disappointment, for he caught her tripping 
very badly. 

“These things are tomatoes,” said she, pointing at the round 
forms dangling from their stems. 

“No; tomatoes don’t grow like that!” 

“They do! Can’t you see ’em?” 


“Yes, I see them. But they ain’t tomatoes!” 
“They are—they are!” 

-“It isn’t polite to cont’adict a lady, 
They grow in tins!” 


But tomatoes don’t grow 
on weeds. 


THE CANNING TRADE. 


E. Knoff Now Manages Gerrard—We are pleased to an- 
nounce the appointment of Mr. Emerson Knoff to our executive 
staff as Vice-President and General Manager. 

For many years Mr. Knoff has been closely identified with the 
steel and wire industry of this country. 


With our added facilities and enlarged organization we will 
be able to meet the increasing requirements of the trade and hope 
for a continuance of its patronage. 

GERRARD WIRE TYING MACHINES CoO., Inc., 


A. J. GERRARD, President. 
Home Office, Chicago. 


AS TO FUTURES. 


Few or no packers are willing to consider future business 
because the outlook is too uncertain. From all sections come 
the same reports : Jobbers show no interest; canners will not quote. 

The brokers, of course, are on the lookout for any passing 
business, and as an evidence of the way the zephyr—not the 
wind—is blowing, we quote the circular letter of Harry C. Gilbert 
Co., Indianapolis, Ind., to their brokers under date of February 11: 


“We are getting enough inquiries on futures to justify a few 
remarks to you on the subject, which, in fact, is about all we 
have to offer. There is no great pressure to buy futures, and very 
few packers have made any prices. We find the greatest interest 
in future corn and we are doing business on this item for one or 
two packers. We invite your special attention to No. 2 standard 
Indiana corn, $1.25, f. o. b. Indiana factories. 


This is for account of the Ladoga Canning Co. Most of you 
are familiar with their quality of corn and their reputation for 
making dependable contracts and their past record for deliveries. 
This price seems to be the general idea of packers everywhere 
and is consistently based on actual costs. It is our honest opinion 
that it is safe to buy at this price and many buyers have justified 
our own opinion. W don’t believe that any packer will take on 
a lot of corn at this price. 


Tomatoes. 


We are not prepared at this writing ta make you a firm 
quotation on future tomatoes, although we want you to take up 
with us any active inquiries, in which case we probably can serve 
you. We understand that some prices have been issued from 
Indiana around $1.35 and $1.90 for No. 2 and No. 8 extra stand- 
ard H. P. tomatoes, and while this price may fairly represent 
the ideas of the majority of packers, there are very few of them 
who have named a firm price or have any inclination to do so 
at this time. On the slightest indication of buying interest on 
the part of your trade, take it up with us and in the meantime 
we will keep you posted on what, if anything, occurs. 


Peas. 


We are in much the same position on peas as on tomatoes. 
Indiana packers are not inclined to hurry. Like tomatoes, we 
probably could find something for eager buyers, but are not pre- 
pared to make a firm offering of future peas herein. Some Wis- 
econsin packers have made prices and report some business done 
on standards, and active business on fancy and extra standard 
grades. Their prices on fancy and extra standard grades strike 
us as especially reasonable and interesting. Some Indiana packers 
ideas of price are about $1.25 for No. 4 sieve standard Alaskas: 
In view of approximated costs for this year, this does not seem 
far out of line, but none seem in a hurry to sell at any figure. 


It is well known that packing costs cannot be figured much, 
if any, under last year’s costs. There is a tendency to decrease 
acreage, and this will eventually make a stronger situation. Corl 
offered herein is being bought, and looks to us like a safe and 
sane investment. Come to us with your Sogeies and we will 
quote you firmly as soon as possible.” 


RED STEER BRAND 


KNOWN BY RESULTS AS BEST 
ADAPTED FOR GROWING 
CHOICE CANNING 
CROPS. 


SPECIAL FORMULAS FOR TOMA- 
TOES, CORN, PEAS AND 
BEANS. 


= TRADE MARN, 
REGISTERED “It Pays to Use Them’’ 


SWIFT & COMPANY 


FERTILIZER WORKS 


STOCK EXCHANGE BUILDING 
FACTORY 


CURTIS BAY, MD. BALTIMORE, MD. 


BEST GOODS BEST SERVICE BEST SATISFIED CUSTOMERS 


Sanitary Dies 


NEW REPAIRS 


Stevenson & Co. 
601-607 S. Caroline St. Baltimore, Md. 
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NEW YORK MARKET 


Export Business Dominates the Market—Better Prices Seem 
Sure on This Account—Demand Is Beginning ‘to Show 
—Some Low Prices Heard on Tomatoes—One East- 
ern Corn Packer Names a Future Price to the 
Amusement of. the Market—Some Peas 
Being Exported—Picked Up in 
the Market. 


_ Reported by Telegraph. 


New York, February 21, 1919. 

The Situation—Export demand is the outstanding feature 
of the market today. While this is principally for a few arti- 
cles, like fruits, salmon and milk, it really dominates the en- 
tire market and has caused holders of other articles to hold 
their stocks pending the outcome of the export movement. 
They realize that further production is impossible for months 
to come, and with these quantities going out of the country 
they see no reason why a shortage will not develop and prices 
may go higher later in the season. Because of their belief 
that such a condition may be brought about, they are refusing 
to accept orders at anything excepting the highest prices, and 
are confident that all buyers in this market will pay these 
prices before the new crop is ready for distribution. Demand 


for peas and beans has developed somewhat during the week. 
Not many exporters are looking for tomatoes, though plenty 
are available. A few are taken, but the quantity is so small that 
it doesn’t amount to much and business is naturally restricted 
to the very small lots, which are largely only experimental. 
So far as domestic business is concerned, not much is heard. 
Now and then a spurt in some article develops, but it is too 
small to create much influence, and, as a whole, trade remains 
almost exactly where it was a week ago. Buyers take only 
what they must have. Pending the reduction of stocks of re- 
tailers it would appear that trade is likely to be slow. Con- 
sumers are not as anxious for canned foods as they might be, 
and the total of it all is a situation which baffles the most 
astute guesser and causes all interests to operate conserva- 
tively excepting for export. 


Tomatoes—Holders are asking $1.75 for full standard 
Maryland No. 3s, but it is still possible to pick up small lots here 
and there at $1.65. Not many holders are ready to accept that, 
however, and the number seems to be gradually growing smaller. 
Practically all are under the impression that prices will not go 
lower at present, and some are sufficiently sanguine to believe 
they will go higher. Movement into a consumption is light. No. 
2s are held at $1.35 and No. 10s at $6.25a6.50, with very little 
buying in either size. New Jersey canners are protesting against 
the action of the Government in paying Southern packers more 
than New Jersey canners for their goods, and say they shall 
earry the fight to Washington. But apparently no discrimination 
was intended. It was based upon cost, and the cost of packing 
in New Jersey, close to the fields where the raw stock is pro- 
duced, was less, and, therefore, the price named was less. It 
was not intended as a mark of quality at all. Retailers are not 
buying stock, and the market, as a whole, is very quiet. 


Corn—One Southern packer sought to start something by 
announcing an opening price of $1.55, f. o. b. factory, season’s 
delivery. All he did was excite a mild surprise at his temerity 
in entering the market at any figure when costs cannot be deter- 
mined and the situation has not developed sufficiently to enable 
anyone to more than guess what will happen. In spot goods 
the situation is unchanged. Few are buying, and no one is 
offering for sale. Consumers are very chary about their pur- 
chases from retailers, and holders complain of the general con- 
ditions which confront them. 


Peas—Holders are sending some stock to Europe, but how 
large the proportion is no one can say. It seems, however, that 
a fair demand has sprung up in some European countries, and 
holders here are taking advantage of it while it lasts. The 
domestic market is quiet to dulness, and trade is limited to actual 
requirements of those who must have stock. Supplies of some 
of the higher grades are reported low, but ample -quantities of 
lower grades are available. Nothing has been said about futures 
this week. Costs of production are still worrying a good many 
packers, and are likely to worry them for some time in the future. 


THE CANNING TRADE. 


String Beans—Considerable demand has- sprung up for 
export, and the tendency of prices is strongly upward, though 
no actual advances have been made as yet. Buyers in this coun- 
try are not interested, and some profess to believe it would be 
well to permit foreign buyers to take some out of the market 
so that the surplus would not be so large. 


Asparagus—Movement is slack, largely because of scarcity 
of supplies, Few see any immediate prospect of change. Not 
much interest is shown by buyers in any of the lines available. 
Perhaps larger lots would prove more attractive, but at the mo- 
ment the situation is too dull to be worth while. 


Sweet Potatoes—aA little interest is reported in No. 3s, but 
sales are light and the tendency of prices is downward rather 
than upward, though they seem likely to remain firm pending 
ec ae of buyers regarding taking some of the stock now 
on hand. 

Fruits—The situation has not changed materially in a 
week, excepting that export demand is heavier than it was last 
week, if anything, and in the case of peaches, price makes no 
difference. Foreign buyers will take whatever is offered regard- 
elss of the price at which they are held. Demand in England 
is strong and movement is active in consequence. In the main, 
however, the situation is quiet and buyers show little disposition 
to take hold, even though some are understood to be down to 
almost bare shelves. Prices are all tending upward, though lack 
of movement for domestic consumption makes anything approach- 
ing a market somewhat anomalous at present. 


Apples—No. 10s have been in some demand and sales have 
been made at full outside prices, though chiefly in small lots, 
Nearly all holders are asking higher prices than last week, but 
this seems to cheek demand and prevent the free movement which 
seemed about to develop. Holders seem confident of getting their 
prices later and are indisposed to let their stock go now. 


Salmon—Movement for domestic purposes is slow. Prices 
are still too high to tempt the American buyer. February was 
formerly the month of greatest demand for salmon, but the 
war has apparently upset all the old traditions and today very 
little interest is shown. Red Alaska is wanted for export and 
shippers are willing to pay such a high price that domestic 
buyers are not disposed to take anything. Pinks have been 
wanted all the week for export, and shippers have had difficulty 
in getting the supplies to send. As a whole the market is con- 
trolled by the foreign demand and pending a reduction in that 
demand domestic business will be rather light. American con- 
sumers will not pay the price per can which it is necessary to 
obtain now, consequently retailers are not interested. Not 
until some revision downward is made will sales over retail 
counters increase sufficiently to cause them to come into market 
for supplies. Holders insist upon obtaining full outside prices 
and restrict business by so doing. ‘ 


Sardines—lIt is reported that another boost is to be given 
prices in the near future, but as yet it has not materialized: 
Pending that holders are not anxious to sell. Nor has the 
announcement of a possible increase made any material dif- 
ference in buying. The market is dull and only bare routine 
quantities are taken. Pending the determination of the price 
question it seems probable that trade will continue as slack as 
it has been. Holders are not liberally stocked, it is said, and 
are indifferent at present as to whether they sell or not. 


Tuna—Some export demand is expected which holders hope 
will virtually clear up the market. Prices are so high here 
that sales are small. The exporter doesn’t seem to bother so 
much about price and manages to get his profits regardless of 
what he asks for the merchandise. The quantity available is 
small, smaller than it has been for some years at this time, and 
no more is obtainable until the next season. 


Picked Up in Passing. 


The outstanding feature in the canned foods trade this week 
was the sudden revival in export demand for milk. Upwards 
of 750,000 cases are reported as taken during the past few days: 
All sweetened milk has been taken for two months ahead and now 
exporters are turning their attention to evaporated milk. And 
at the rate orders are coming in now the supply will not last 
long. Some astute exporters bought heavily in anticipation of 
the removal of the embargo and were ready with large lots when 
it came off. Others have been obliged to get into action since. 
But all have done very well and the quantity shipped abroad ex- 
ceeds any similar length of time in the history of the business. 
The domestic market will have hard work to secure sufficient 
supplies to carry on its business at the rate milk is going abroad 
now. But some incline to the belief that the demand will decline 
and more will be available after a short time. . 

Export demand keeps the market firm. Fruits are most 
wanted and anything in California lemon cling peaches brings 
a high price. New York State pack are popular, too. In neither 


THE CANNING TRADE. 


instance does price count for much. Whatever is asked is paid. 
Peas and beans are going out rather freely now, though sales 
have been in small quantities in most instances. A few toma- 
toes are taken, but as yet Europeans are not taking so kindly to 
tomatoes as was hoped. The gain is promising, however, and 
some are of the opinion that business in this article will improve 
from day to day. France is buying some, though it cannot be 
said, from the information at hand, that they are particularly 


enthusiastic over them. They are trying them, however, and. 


that is something gained. In some of the fruits wanted the 
market is cleaned up. Others are asking and getting premiums 
over the local price. Export buyers are asking that the goods be 
packed in strapped containers to protect them against hard 
usage. Jobbers are getting 5a10c a case over the domestic price 
for their export orders where such containers are furnished. 


Retailers still insist that the market is unsettled and by no 
means are they selling as much as they ordinarily do of any 
varieties. Some say that they cannot sell anything, excepting the 
smallest quantities. Consumers who formerly bought two and 
three cans of vegetables or fruit at a time now limit their pur- 
chases to one, and sometimes forget to make that one. The con- 
ditions under which business is done are so variable and the 
results are so likely to be unsatisfactory that some of them are 
disposed to be discouraged. The prediction is made, however, 
that prices will go lower in a short time and that will stimulate 
buying. Strikes in New York are still as large as they have been, 
but outside they are growing less. 


One Southern packer has named $1.55 f. o. b. as the opening 
price of 1919 pack corn. Thus far no important sales have been 
made ,though conditions are fast getting to the point where busi- 
ness may be done. 

The Kelly-Clarke Company says that the time is fast ap- 
proaching when Maine sardines should be higher. The company 
seems to think that the supply is none too large and that in- 
creased buying will reveal this as an outstanding fact. 


Cables say that England has relinquished control of canned 
meats. It is now possible to dispose of them in Great Britain 
without interference by the Government. 

The supply of spot salmon is limited. Recent export demand 
has about cleaned up holdings. Some inquiry for domestic de- 
livery is heard, but as a rule the market remains quiet. 

No. 10 New York State apples are in good demand, but be- 
cause of small holdings business is restricted. During the past 


few days inquiry and actual demand have both increased, but 
with a shortage in supplies buyers find it difficult to get the 
quantities they want. 

New Jersey canners are clearly much disturbed about the 
fact that the Government awarded Southern packers higher 
prices for tomatoes when, they claim, New Jersey tomatoes have 
always ranked higher in the market. Government officials who 
made the award say that the prices were awarded on cost of 
production and that with New Jersey’s short hauls of raw ma- 
terial they naturally can put up their goods for less. New 
Jersey packers are going to Washington to make some sort of 
complaint and further investigation may be opened. At any 
rate further facts will do no harm and if injustice has been 
done it can be righted. If it is true what is implied in the Gov- 
ernment award it is well to know that, too. 

Considerable demand for pink salmon for export developed 
this week, but no advance in price was made and inquiries did 
not succeed in getting any considerable response to requests for 
stock. Domestic movement is practically nil pending the outcome 
of the present export activities. 


California lemon sling peaches have been among the fruits 
most wanted this week, both for export and for domestic distribu- 
tion, in a small way. What retailers find consumers think is an 
excessive high price holds back movement in this country. The 
supply is light, and, naturally, cannot be increased until the next 
packing season. 

String beans are going out for export with considerable free- 
dom, and prices seem to tend upward, though without present 
advance in price. How many are left is a question which no 
one can answer definitely at present. 


The total pack of salmon on the Columbia River for the 
season just closed was 506,000 cases. It takes 30 tons of raw 
fish for 1,000 cases, consequently this pack required 20,493,000 
pounds of raw fish. The ruling price was 1134 cents. Taking 
the fish used for canning and that for cold storage purposes, the 
total amount paid to the fishermen was $2,446,837. Figuring the 
wholesale price at $13.00 a case, the pack was valued at $4,655,600, 
less 6 per cent allowed for commissions and discounts. Even 
though the season opened slow, it ended as one of the most pros- 
perous ever known on the river. The active demand for salmon 
even since the season began has helped the canner and represents 
the actual conditions which surround the business today. 

HUDSON. 


High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 71-K 
Perfect Work and Maximum Output 


Speed 75 a Minute. 


The machine is fully automatic and takes cans from 234 to 4&4 inches in 
diameter by 2 to 534 inches in height. Cans are always in view of the 
operator for inspection. Cans stand still during double seaming. 
Cans may be easily removed between first and second spindles. 
Improved automatic positive end feed. Patented quick change head, can 
be changed for different diameters in about 5 minutes. Independent 
seaming head for each diameter. No adjustment of rolls necessary. Ad- 
justment for heights made by one hand wheel moving entire mechanism 
preserving correct alignment. Every bearing an anti-friction bearing. 
Special oil tight packing glands on spindles and main shaft. Friction 
clutch drive giving instant control. Automatic turret mechanism entirely 
independent of reaming mechanism. 


Machine may be taken apart and reassembled regardiess of 
position of seaming head and turret. Timing of parts unneces- 
sary. 


Builders of the Complete Sanitary Line. 


EK. W. BLISS CO., 


Chicago Office: Peoples Gas Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Ouen, Paris. Pocock St. Blackfriar’s Road, London, E. C. 


25 Adams Street, BRCOKLYN, N. Y., U. S. A. 
Detroit Office: Dime Bank Building. Cleveland Office: Union Bank Building. 
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CHICAGO MARKET 


Nothing Doing in Futures—Future Prices Named on California 
Spinach—Spot Tomatoes Attract No Attention—Iowa 
Seems to Be Sole Owner of Corn—Western 
Corn Future Prices—The Coming 
Western Meeting. 


Reported by Telegraph. 


Chicago, February 21, 1919. 

Generalities—Bully spring weather all this week, cool, but 
bright, and business with retail and wholesale grocers is good. 
The embargo against buying is still on, however, and no one 
knows when it will be lifted. All :he buyers great and small 
are standing pat on their hands and declining to discard or 
draw. Some of you rusty old, and polished young, poker play- 
ers will understand that simile. We brokers will have to wait 
until the hand is played and a new deal dealt, I suppose. 

Futures—Nothing doing in futures, but buyers are be- 
ginning to sit up and take notice. Prices have been named on 
peas and corn, but they do not seem to be absorbingly interest- 
ing to buyers. 

Canned Spinach Futures—The California Packers’ Corpor- 
ation has named a price 
spinach as follows: 


No. 2 1.30 


F. O. B. California canneries, terms regular, delivered 
from 1919 spring pack. Buyers or canners’ labels as pre- 
ferred. 

National Inspection—This proposition seems to be spread- 
ing like a prairie fire, and ail the State Associations of canners 
are adopting it as fast as it can be presented to them. Noth- 
ing like keeping the boys amused. 

Canned Tomatoes—There is scarcely any demand, but 
there is considerable pressure to sell on the part of weak hold- 
ers, California has apparently quit offering canned tomatoes 
this side of the Missouri River. Their standard grade ‘with 
puree”’ has not built up any popularity for itself. 

Canned Corn—About the only locality which sems to have 
any corn in first hands is Iowa. A few lots of standard and 
extra standard are still held by canners of that State. Stand- 
ard, $1.35; extra standard, $1.37% to $1.40 f. o. b. canneries. 
I do not think that the entire holdings of Iowa in first hands 
will aggregate fifty thousand cases. Illinois does not seem to 
have any at all, and Indiana is in the same fix. Ohio seems to 
have a very few insignificant lots of canned corn, but it is hard 
to locate and is badly scattered. Futures, 1919 pack, in 
canned corn are being priced about as follows: 


Standard No. 2 f. 0. b. cannery...... $1.15 to $1.20 


Extra Standard No. 2 f.0. b. cannery... 1.25 to 1.35 
Fancy No. 2 f. o. b. Cannery........ 1.35 to 1.45 
Country Gentlemen No. 2 f. o. b. 


These future prices are beirfz made as to locations and 
reputation of canneries as to quality. The well known and es- 
tablished canneries are asking the higher prices. 

Canners are indifferent as to sales of futures, as they have 
so many conditions of uncertainty confronting them that they 
hesitate to close business. Contracting for acreage against 
$2.26 per bushel wheat, the Government guarantee, is danger- 
ous, for if it is made applicable to fall harvested wheat, every 
garden patch in the country will be planted with wheat, and 
canning crops will be postponed until 1920. 

' Western Canners’ Association—This fine solid, old, but 
sensible and able association will hold its thirty-fifth annual 
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on the spring of 1919 pack canned. 


meeting in Chicago during April or early May and the meeting 
will probably surpass in interest and attendance any ever held 
since its organization. The date has not yet definitely been 
fixed, but arrangements are being made to warmly welcome it 
in a dignified way. The annual election will be held and the 
officers will probably advance in regular order. A new secre- 
tary will be chosen, as Frank Shook has accepted the assistant 
secretaryship of the National Canners’ Association, to which 
he will have to devote all his time. The ladies are going to 
attend this time, and a strong and useful Ladies’ Auxiliary will 
be organized under the leadership of Mrs. Daniel G. Trench, of 
Oak Park, Illinois, aided by Mrs. Branch, of Marengo, Iowa, 
and other able women connected with the industry. 


One of the notable features of the convention will be an 
address along ethical reconstructive lines by Rev. Charles Clay- 
ton Morrisson, of Chicago, editor of “The Christian Century,” 
one of the ablest orators, and most pleasing and inspiring 
speakers of the United States. He has just returned from 
Europe, where he went at the invitation of the British govern- 
ment as one of the commissioners invited to visit the allied 
countries for the purpose of promoting closer relationship and © 
understandings between the United States, England, Belgium, 
France and Italy. 

The officers of the National Canners’ Association, National 
Brokers’ Association and National Machinery and Supplies As- 
sociation will be present. Governor Lowden, of Illinois, an 
able man, has promised to attend and speak and many other 
strong and able men will appear on the program. I will have 
more to say about this convention in following issues. 

Canned Peas—Although prices have been named now sev- 
eral weeks on 1919 pack I learn that, but few contracts have 
been closed. Buyers are balky. They claim that retail gro- 
cers seem to have adopted a general policy of “unpreparedness” 
to buy until they have sold the peas they bought last year, and 


‘that under the circumstances they (the wholesalers) must wait 


until theories change into conditions. 


Canned Fruits—This is the strong point in the market for 
both canned fruits and dried fruits are going out clean. The 
demand for export is taking everything to be had and looking 
for more. Somebody in Europe must be fruit hungry. Guess 
that embargo for four years must have emptied the retail gro- 
cers’ shelves over there. The California fruits have about 
been cleaned up and now exporters are grabbing at Michigan 
canned fruits, and paying the price. 

A Strong Indication—White and other beans in Michigan 
and California have declined, dropped and sagged, until Michi- 
gan hand-packed white beans fell from 934c per pound to 6%c 
per pound. In two days past the price has jumped to 7%c per 
pound and it is predicted that they are going back and going 
over the top. Heavy purchases by the Government and for 
export are credited with the change in the market. 

General Advance—It begins to look like General De- 
pression had been deposed from his command of the market 
and had been succeeded by General Advance in spot canned 
foods. Even canned tomatoes are said to be “going abroad” for 
the European spring festivities, and the croakers who have been 
singing their dolorous songs for so long are tuning up to begin 
crowing. More power to their voices. I love the flapping of 
wings when accompanied by a hearty crow. Croakers make 
me weary. ‘ 
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THE CONVENTION 


—of the— : 


National Canners’ Association. 
National Machinery & Supplies’ Association. 


National C. F. & D. 


F. 
Held at Chicago, IIl. 


January 20th, 21st, 22nd, 23rd and 24th 1919 


Brokers’ Association. 


FINAL SESSIONS 


Fruit, Kraut, Molasses and Syrup, Inter-Association, Friday Morning 
Dr. Bigelow on ‘‘Black in Corn’’ and Fruit Perforations 


The Amusements 


MEETING OF FRUIT SECTION 
Hotel La Salle, Chicago, January 23, 1919, 10 a. m. 


Mr. W. A. Godfrey, Chairman, presiding. 
Mr. L. Meulendyke, Secretary. 


I wish to appoint a nominating committee who will go in session 
and be prepared to submit the names of the chairman and secretary 
for the ensuing year. I would like to place upon this committee Mr. 
Van Enrich, of New York; Mr. J. O. Holt, of New York, and Mr. S. M. 
Carpp, of Michigan. 


The first gentleman to speak to us, whom we all know, is Dr. Big- 
elow. His subject is, “Causes and Remedy for Perforations.” 


DR. BIGGELOW ON PERFORATIONS. 


DR. BIGELOW: Mr. Chairman, perforations in canned fruit are 
often thought of as simple, as due to a simple cause. As we study 
the question, the farther we get into it, the more complex it appears to 
be. There is no single cause; there are several] known causes, each of 
which must be considered. The first of these, and the most obvious, is 
the acidity of the products. Owing to the acidity which is characteris- 
tic of all fruits, the inside of the container is corroded. If there is no 
other complication, this corrosion is likely to be general. That is, an 
etching extende over all portions of the can with which the fruit is in 
contact. Under these circumstances perforation is not likely to occur. 
As the time of storage continues, the vacuum in the can grows less 
because of the hydrogen gas that is liberated, owing to the action of 
the fruit acid on the metal. This being a chemical action, continues 
with time, and is accelerated by increase of temperature. Goods which 
can be marketed without difficulty, in a short time, will become spring- 
ers on long storage, and the ends of the can will bulge and become 
harder and harder unti] the can bursts. 


We know instances of a shipment of canned fruit which had been 
divided, one portion being sent to the South and another to the North: 
or one portion being stored in a hot warehouse, under a tin roof, with- 
out ventilation, and another being stored in a relatively cool ware- 
house. In such cases, it has often happened that the second portion of 
the shipment which was stored under better conditions, has gone into 
the market, and been consumed without forming any springers and the 
ened | en has all formed springers, and often perforations have fol- 
owed. 

Now, perforations follow the formation of springers. You will 
rarely have perforations in canned fruit without the can first being a 
springer. 

One of the factors that influence the formation of springers is the 
weight of the tin coating. hat is a auestion which you all know we 
studied several years ago in collaboration with the laboratories of 
the American Can Company and the American Sheet and Tin Plate 
Company. The work done on this subject extended over a period of 
more than a year, and has been continued by our laboratory since that 
time, and we find that verforations occur much less in fruit cans of 
heavy charcoal than with a likht coke plate. But the influence of 
weight of coating must not be exaggerated. It is important to bear in 
mind that this is only one factor. 

The pretection afforded by even the heaviest coating is not suf- 
ficient to prevent perforations to the extent that would be prohibitive 
when other factors causing it exist. The heavier coating, therefore. 
only retards perforation. and we must remember that a small difference 
in weight of coating will only make a small difference in the extent of 
perforation. 

Now, whethcr the value of the heavy weight of coating is made up 
by a saving in loss from perforation is a question which must be 
settled in each individual case. 


ENAMELED CANS. 


Another factor to be considered carefully is the influence of enamel 
plate on perforations. When enamel plate was first used and we found 


how perfectly it protected the color of red fruits, it was thought we 
had a panacea for perforations. But the trade soon learned that the 
reverse was true, 


Perforation in ordinary enameled plate is very much worse than in 


plain cans. That is well known to the majority of the packers, but 
some forget it, and every year we learn of some packers who have lost 
largely because they have used enameled plate, thinking it would insure 
them against perfcration. Now, many of you here have had that trouble. 
Many of yon who used to pack strawberries in plain cans experienced 
no perforation, but when you began to pack them in enameled cans, to 
— the ee, you had so many perforations that you lost heavily 
your pack. 


In recent years the can companies have learned to put a superior 
enamel coating on their cans. This is done by giving the plate two — 
coatings of enamel, and in this way the amount of perforation is con- 
siderably reduced. This special plate which is made by some of the 
can companies gives results which, while perforating more than plain 
cans,, perforate very much less than the ordinary enameled cans. But 
much of this special plate is also commonly heavily coated. So that 
it has the advantage of not only the extra enamel coating, but also of 
the heavy tin coating. ; 


The composition of the steel is another factor at least as regards the 
presence of copper. It has been learned in the steel industry, in the last 
few years, that the presence of a small amount of copper (from one 
to two-tenths of one per cent), greatly retards the solution of steel in 
mineral acids, and also greatly retards rusting. 


It was thought, therefore, since pin-holing, or perforation, depends 
partly upon the solution of the steel in fruit acids, that it would be 
retarded by the presence of a small amount of copper ,and this has 
been found to be true with some fruits. The special cans, of which 1 
spoke, which are used for berries, are made of copner-bearing steel. 

As I have already said, when there is no other condition than the 
acidity of the product, the corrosion in a can of fruit is likely to be 
of a general nature over the entire surface of the can, and pin-holing is 
not likely to occur. There are some conditions. however, which seem to 
accentuate or to increase corrosion in spots here and there and pits 
begin te form. If you open a can in that stage, and make a careful 
examination of the inside. you can see these pits, and can get a very 
good idea of whether your fruii is going to perforate or not. 

This occurs especially when oxygen is present. Since oxygen is in 
the free state in air the air should be kept out of the can as much 
as possible. It is important, therefore, to fill the can as full as is prac- 
ticable and thus leave the air space in the top, the head space, as small 
as practicable for sealing the cans. 


A good exhaust also assists to keep the air out of the can. Ex- 
hausting a fruit is not merely for the purpose of heating the contents 
of the can, and thus insuring 1 vacuum after the can is cold, it is also 
of importance in removing th. air from the pores of the fruit. The 
time of exhaust is limited, of course, by the cooking of the fruit. The 
aim is to cook the fruit as little as possible. So, we have the diffi- 
culty of avoiding both extremes. The exhaust should be prolonged as 
much as possible, in order to remove the air. It must be kept reason- 
ably short to prevent overcooking the fruit. This at once suggests the 
plan, which has been found valuable in many plants, of giving a long 
exhaust at a relatively low temperature rather than a short exhaust at 
practically the boiling point of water. 


Then the question of the difficulty in sealing is important. Many 
of you are using paper gaskets, and have found them very satisfactory. 
but in using them the can must not be overfilled. If the sanitary can 
is filled entirely full of liquor. the cover coming down, something like 
one-eighth of an inch inside of the can, forces the liquor up so that it 
may be trapped as the can is seamed. 

Under some conditions, the paper gasket is distorted in that way 
and the can is not sealed tight. The gasket may thus form a_ filter 
which admits air to the can without permitting the entrance of bac- 
teria. That seems impossible at first. but when you consider that the 
gasket is clinched in the form of a letter “S,” it is easily understood 
that if the seam is fixed in just a certain way, the air may pass 
through the paper edge-wise, so that we have a very efficient bacterial 
filter. Thus the can can breathe air, which accelerates corrosion. I have 
on my desk some very interesting illustrations of that, showing marked 
corrosion near the water line. This gradually decreases until about an 
inch and a quarter below the water line it can scarcely be noticed. 4 
actly at the water line is a deep groove where the plate is almost eaten 
through. It is important, therefore, that the sealing machine be well 
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WHICH WAY? 
There are two ways you can take in buying supplies. 


One bears the guide post ‘‘Not How Cheap, but How Good’’; the other has a signboard 
‘‘Not How Good, but How Cheap’’. The careless or the short sighted may confuse these signs and 
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operated; that the closure be made just exactly right, but this can not 
be done if the gasket is soaked up in such a way that it prevents the 
formentation of a good seam. 


TRAIN DOUBLE SEAFER MEN. 


Then there are some packers who do not realize the necessity of 
having the double seamer man properly trained. Every plant should 
send a man to the can company for training. I think it is important 
in such cases to have a statement from the can company that the man 
sent there has learned to operate the machine. The can manufacturers 
tell me that they have a great deal of trouble in that way. Many op- 
erators come in and do not touch the machines. They should assemble 
machines, and have them set so as to make trick seams, and readjust 
them. I want to emphasize this, because I find it emphasized by the 
men who make the best seams, and ignored by those who do not. 

We get in the laboratory a great many samples of spoilage, samples 
that come from people who are in trouble. Over sixty per cent of these 
eases of spoilage are due to improper operating of the double seamer. 
Now, when the can is well filled, when it is filled just right, when the 
seam is made exactly right, so that it will not admit air, there is still 
with some fruit a possibility of the fill being slack and thus of consid- 
erable oxygen being in the can. Fruit sometimes contains air, or at 
least oxygen, within its pores. A long, slow exhaust removes this to a 
certain extent, and sometimes seems to remedy the difficulty. At other 
times the exhaust is not sufficient. I have seen apples packed closely 
into the can, and given as long an exhaust as they could stand without 
becoming too soft, yield a head space after cooling of from an inch to 
an inch and a half. As they cooled, a partial vacuum was formed in 
the can. That vacuum sucked the oxygen from the pores of the apples. 
and thus it was fed into the contents of the can gradually, just as it 
was required to accelerate the corrosion. Finally in such cases, a pin 
hole is formed at the water line and admits plenty of air, and the 
series of pin holes goes around the water line. I have several cans on 
my desk the covers of which have been entirely removed in that man- 
ner, with the exception of a strip at the side seam. as if they were 
opened by a can opener. from just that cause. Now, that is not an 
especially uncommon thing. We have seen illustrations of it from a 
= of localities, usually with apples, but some times with other 
ruits. 

This cause of perforation was noted by Mr. Baker and Mr. Sellers. 
of the American Can Company. They put under a Bell jar, jars of 
fruit under water. and connected with a vacuum pump. As the vaccuum 
was applied the bubbles could be seen leaving the pieces of anpless. 

As a result of that observation Messrs. Baker and Sellers devised a 
plan for removing air from the pores of apples before canning. This is 
done by vacuumizing apples while they are submerged in water. When 
the vaccumm is released water fills the space previously occupied by air. 
and the apples are then canned as usual. Apples which were especially 
prone to perforate when canred by the usual method did not perforate 
when this method was employed. .This method has been covered by 
patent and I am authorized by Mr. Baker to say that a detailed de- 
scription of the method and permission to use it can be obtained by re- 
questing it of the American Can Company. 

CHAIRMAN: We will next hear from Dr. Frear on 


ESTABLISHMENT OF STANDARDS. 


I thought I possibly might serve you best by speaking quite sim- 
ply upon a few of these points, or these standards which I, with my 
associates are charged with making—that is, we nut them into words 
on paper. That is all our part of it consists of. This has grown out of 
the passage of food laws. 

The laws that were passed varied in the different countries. Some- 

times they were very specific. They said, with reference to a particu- 
lar particle of food, that if it were of a certain inferior quality, or if 
it was sold under certain names, that it was adulterated and mis- 
brande; but most of these laws, especially in America, simply pre- 
vented adulteration and misbranding. Then they defined these two 
things in very general ways, and the definition is the same with re- 
spect to every food product there is. That is, adulteration is simply 
the addition or extraction of material or allowing the material to be- 
come spoiled, a departure from the normal, and misbranding is, in ef- 
fect, selling a thing for what it is not. 
R Now the committee, in carrying out this work, felt very sure 
it did not know it all. The fact is, one of the first reasons for forming 
such a committee is that no one individual knew it all. The point was 
to reach an agreement upon the principle, and also to gather the most 
authentic collection of facts possible for the formulation of these 
standards. One of the difficult jobs was to find out just exactly what 
the words meant to the people. 


Now, let me quote to you a very apt way of expressing what a 
word means, as used by the late solicitor, John Bower. He said, “Words 
mean what people think of when they use the words.” We are con- 
fronted with the fact that here is a practice that has been going on in 
the trade, unknown to the consumer. It has been going on for a great 
many years, and they do not understand that. The stuff that is made 
at home is not made that way at all. It never was made that way. 
They have no idea of food terms that are not made at all domestically. 
You can see that. Our difficulties are less where foods have been made for 
a long time in this country domestically. People have a pretty gen- 
eral idea from cook book recipes and home practice what the words 
mean. In the case of foods that have never been made in this coun- 
try, either because they are imported or manufactured, the difficulties 
are greater, but*even there we sometimes have the advertisement that 
the man puts out describing his goods. Did you ever think what the 
significance of that advertisement might be to people who had the job 
we have? ,Here is a man who advertises his beer, for example, as 
made with all the nutritive qualities of the best barley malt and per- 
haps hops, and then down below it says: “A little rice is used in the 
work.” A great part of that work, we found out, was really made 
from brewer’s sugars. Now, I am not saying a word against brewer's 
sugars as a material, as a wholesome material for making alcohol. 
Not at all. And I, at the present time, think it is not wise to discuss 
with any favor the values of alcohol; but the point I am getting at is 
this: The people who bought that brew never dreamed what was being 
used by the manufacturer, because it was advantageous to him. The 
manufacturer himself told in his advertisement what he thought the 
people who were buying his brew understood it to be. You can see 
the difficulty in trying to reach decisions upon things of that kind. 

I am just giving you here and there some little illustrations of 
the methods and how they are carried on. What I want to say in this 
subdivision of my topic is this: That there never has been a standard 
adopted by the Standards Committee. or the old Fruit Standards Com- 
mission, which preceded it, which was not first submitted to the trade, 
so that they might bring to us their suggestions and their criticism, 
and thus the benefit of their knowledge and experience, both commer- 
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cially and technically, and I trust we never shall put out a definition 
or a standard which has not been thus first submitted. That is not 
merely for the purpose of ae it right, altough that is a sufficient 
reason, and one of the reasons, but that you may know it I want to 
say that we are trying to be careful, and we do not forget that you 
have great interests at stake, and that you may understand what we 
are trying to do is to work for the common good under these laws. 

Now, I spoke of the minimum standards a moment ago. I want 
to come back to another point in that relation. We have practiced 
and developed in America the custom of grading a thing and selling 
them as different grades of the same article. It is a good practice. 
It prevents the putting on of many names, different names for things 
that are very nearly alike. I never counted all of the words in my 
biggest dictionary. I have had to dip into such a variety of things 
that I have had to learn a great many words, for a little time, at least. 
You know, everything is grist for a chemist mill, so I have had to 
learn a great many words. I know that I have trouble, and I am 
pretty sure that the same thing is true of every other American cit- 
izen, that we have trouble enough thinking about the right word the 
way it is. If you multiply words too much, so as to get different 
names, nouns, for things that are nearly alike, that increases the diffi- 
culty of the buyer and seller greatly, so we use grade names. Now, 
a grade name, as I understand it here, is a name which in some man- 
ner or other expresses a difference in the degree of excellence. 

We sometimes use the word “style.” Now, style has a different 
significance. Style has relation rather to a difference in the operation 
of manufacture, which leads to a difference in the form in which the 
material is presented to the consumer. “Maryland style’? and “Maine 
style,’ are examples used in connection with corn, for example, with 
which you are all familiar. One trouble about our grade name is that 
very frequently they do not express the order of excellence. I do not 
object to a man putting a beautiful American rose on a label. May 
be it will make it taste better. If he has on another a handsome, flar- 
ing tiger lily I do not object, but in the order of excellence that does 
not indicate anything. I do not object, but I do not know what it 
means, and I would have to buy a good deal of stuff and compare it 
through my own experience before I had any idea of what it means. 
It may appear to be good practice and form to those who have been 
buying and selling all their lives, while I have been doing something 
else. know, however, from the standpoint of a consumer, it does 
not tell a clear story, and I imagine there are a whole lot of consum- 
ers who feel the same way. I have no notion of any better way of 
indicating that. But I do know this: that the advertiser never ad- 
vertises in a paper unless it is for a reason. He probably wants more 
customers. I do know that you would not be sending out salesmen 
and paying their traveling expenses unless it would be to get more 
customers, and hold those that you have. I have been engaged in 
some little business enterprises, but I never got one going without 
paying out capital first to get it going. I cannot conceive of any bet- 
ter way fora man who has to put a lot of money into a business, and 
who learns the business—a man who does not purpose to get rid of 
this business in one year and get into some other business, to get his 
capital back again with interest, than to get consumers who are sat- 
isfied with what he is producing, and who can get it again under the 
same name. 

Our grade names ought to be so selected and put in such order 
= they shall definitely indicate the order of excellence of the prod- 
ue 


Now, I want to say another thing, that sometimes when I say it 
surprises people. ‘For goodness sake don’t use a bad name for a thing 
fit to eat. If it is not fit to eat, don’t sell it, and if it is fit to eat, don’t 
take a man’s appetite away by the name under which you sell it. 
There is no reason why you cannot begin your names in the order of 
excellence with a name that is fit, and then build up on that, because 
we certainly have enough words for that. 

Another thing: It will help the trade very much, and it will help 
the consumer very much, if for the different kinds of products we use 
the same qualifying adjectives for the same order of excellence. Don’t 
forget that when you use a single name on your label that indicates 
what you are selling, my duty as a food controlling officer begins. It 
is not simply the kind of names. It is any name that describes a fact 
of quality in the food. We have not paid very much attention as yet 
to these grade names, because we have had so many other troubles 
that are more fundamental, but we have to come to it. 

The committee is already taking up the grade question, and your 
association has the distinguished honor of being the first body to deal 
rractically with that matter, this matter of simplicity and definite- 
ness, through the action of your Pea Section. I also know that a 
number of the other sections are engaged in the same work. 


I am not going to betray my ignorance by telling you what to do 
in detail, but I am very pleased to have had this chance to tell you, 
in as simple words as I could, what it is all about, and who this mys- 
terious committee is. I thank you very much. 

MR. GODFREY, SR.: I would like to ask if the Committee takes 
care of the packer just as well as the consumer? I believe that the 
packer should be taken care of just as well as the consumer. 

l believe that the packer should be taken care of just as well as the 
consumer. 

DR. FREAR: I agree with you absolutely. Everything is alike 
before the law. 

MR. GODFREY, SR.: Is the standard you are making made by a 
committee or made by legislative law? 

DR. FREAR: These standards are made by a committee of of- 
ficials who are charged by the law with its enforcement. They do not 
have the effect of statutes. They do not claim to have the effect of 
statutes. They are open to the interpretation of the courts and the 
judgment of the courts. 

MR. GODFREY, SR.: That is satisfactory. 

DR. FREAR: That is our purpose. 


MR. BRADEN, Pasadena, Cal.: I am new in this game, and l 
wanted to ask the Doctor before he got away whether there was 4 
standard for the things we are jams, jellies, and 
so forth. Now, then, I have come across this so many times in the past 
year that I would like to be enlightened on it if I can be, and I cer- 
tainly would appreciate it. 

certain packer will label a can of goods, we will say, for ex- 
ample, “Whitt’s Jam.’”’ Upon opening the can instead of finding what 
we have been led to believe was jam, we find large pieces of fruit. 
Upon opening another can of apricot jam we find entire halves of the 
apricots. at we would call a preserve. Upon opening other cans of 
apricot jam we find that the product had been ground: and then put 
through a pulping machine, then through a finishing machine, and 
yet it was labeled as jam. So, as a new man in the business, I am ex- 


tremely anxious to find out if there is any standardization of terms 
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whereby the manufacturer may safely and conscientiously go ahead 
and label -his goods “Apricot Butter,’ if you will, “Apricot Jam,” or 
“Apricot Preserves.” 

A very high Army officer said to me: “Your goods are ground, or 
at least they are not whole. A really good can of jam should have the 
whole sections of the fruit.” I had been laboring altogether under the 
wrong impression if that is the idea, so I would appreciate it if there 
are other people in the room who can enlighten me on that question. 

CHAIRMAN GODFREY: I am informed that there is a Preser- 
vers’ Association whose headquarters will be at Washington that is 
working along those lines. There are also the different associations 
and the different divisions of the different sections of our National 
Association working along those lines. It is a big game, and there 
is a lot to do. 

Dr. J. O. Cobb, of the U. S. Public Heaith Service, gave a long 
talk on the necessity of the public fighting venereal diseases, begging 
the canners to interest themselves in the Government campaign. He 
also gave a lantern slide demonstration of the necessity of sanitation. 
He ended by saying: 

Last of all, we have to go out to the place to which we have not 
been paying very much attention. We have grown up with the idea 
that the countryman is healthy. He is not. He is unhealthy. With 
all of the fresh air and those things, he has poor sanitation at home. 
The farmer's life is shorter than those who live in the city by a great 
deal. The big percentage of the farmers die early, and there is a big- 
ger percentage of farmers who are sick. The problem we are going 
after now is going out after this problem of sanitation. You can help 
us wonderfully if you will start at your cannig factories, because you 
have small factories in the rural districts. In time you will find that 
you will do away with many of the big plants and deal with the small 
plants. I should not talk that way, but I believe it is coming on. 

Now, take this problem home with you: “No country is better 
than its sickness and death rate.’ 

CHAIRMAN GODFREY: We would like to have the report of the 
Nominating Committee, please. 

THE ELECTION. 
. MR. VAN ENRICH: I nominate Mr. L. Meulendyke, of Roches- 
ter, New York, and Mr. E. H. Kennedy, of Lankersheim, California. 
(They were so elected.) 

(Whereupon, upon motion duly made and seconded, the meeting 
ajourned.) 


MEETING KRAUT SECTION 
Hotel La Salle, Chicago, January 23, 1919 


Mr. Martin Meeter, ( hairman. 
Mr. L. A. Colton, Secretary. 


THE CHAIRMAN: The president, Mr. Foster, will not be here, 
unfortunately, and he has asked me to preside in his place. I have 
——- as a nominating committee Messrs. Wilder, Babcock and 

rdrich, 

The first spexker is Ir. Le Fevre. of the Department of Chemistry 
at Washington. He took up the work that was being done by Dr. 
Rounds, with whom we are all acquainted, and he is going to tell us 
something about “starters” in the fermentation of kraut. 

The Use of Pure Cultures as “Starters” in the Preparation 
ot Sauerkraut. 

The advantage gained by the use of pure cultures of desirable or- 
ganisms as “starters” in the fermentation or souring of food products 
has long been recognized. The addition of “starters” to cream in the 
making of butter and to fruit juices in the production of vinegar are 
examples familiar to every one. To be able to control the process and 
eliminate as far as possible the element of chance would seem to be 
the logical aim of every fermentative industry. That we are able to 
do this by the use of pure cultures.of organisms having known power 
to bring about desired biochemical changes is too well known to be 
longer a subject of controversy. The only thing which now concerns 
4 —— further extension of the principle and the methods of its ap- 
plication. 

The commercial fermentation of cabbage for the production of 
sauerkraut would seem to offer a splendid opportunity for the use of 
starters. These have been used successfully for this purpose in Europe, 
but, in this country, except in a few instances, the method has not 
been applied. Experiments carried out in the Bureau of Chemistry 
have shown that excellent results can be obtained bv the use of a suit- 
able culture. In order to determine results from their use when ap- 
plied under factory conditions, it was decided to make ‘an experiment 
of this kind. The opportunity to do this was afforded us through the 
courtesy of the Empire State Pickling Company at Phelps, New York. 
A culture of an organism which had given good results in laboratory 
experiments was prepared and taken to the factory where inocula- 
tions were made into three barrels of sterilized cabbage juice, the juice 
being obtained from a freshly filled tank of cabbage. This, after 
proper incubation, was used in oculating two tanks, a definite quantity 
being sprinkled over each layer of the shredded cabbage as it was 
being spread and salted. One barrel of the culture was used in one tank 
and two barrels in the other. Two other tanks which were filled under 
my observation were used as controls. The time required to fill the 
three tanks was a little more than three days. The first and last tanks 
were used as controls. By reference to my report made to the Depart- 
ment of Agriculture, I am able to give you briefly the results of this 
experiment. 

The first control tank, being the first tank filled, led in degree of 
acidity until the fourth day, when it was equaled by the first inocu- 
lated tank. By the fifth day the inocculated tank was higher in acidity 
and it remained consistently higher until the end of fermentation. 
the final titration for this tank showing an acidity of 19 per cent normal 
acid. The second inocculated tank did not do quite so well as the first, 
but in the end was egual to the first control, in fact. reaching the 
maximum acidity somewhat sooner than the control. The final titra- 
tion of these two tanks was 18.5 normal acid. The last control tank 
ait pet do so well as the first, reaching at the last a normal acidity 
5. 

Thus it will be seen that the inocculated tanks made a better show- 
ing than those receiving no inocculation. During the progress of the 
experiment, tests were made on two occasions, separated by a period\ 
of four days, to determine the acidity of the juice at the bottom of 
one control and one inocculated tank. In all cases this was found to be 


very much lower than that of the juice taken near the top. Both, 
however, showed a very decided gain in the second titration. The gain 
in the case of the control tank being 150 per cent, while that of the 
inocculated tank was 250 per cent. 
inocculation is shown. 


Here again the advantage of an 
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Smears made from the juice of the several tanks showed a decided 
difference between the bacterial flora present in the controls and the 
inocculatd tanks. Those from the controls showing decidedly mixed 
cultures while those from the inocculated tanks, especially in the later 
examinations showed a preponderance of organisms of the type used in 

e added culture, in some instances these seemingly being present in 
practically pure culture: 

Our records show that the temperature in the tank room during 
the experiment ranged from 60 to 68 degrees F., the average tempera- 
ture being about 64 degrees F. Only in one instance did it reach 65 
degrees F. his, unfortunately for this experiment, happened to be a 
persed, of very cool weather for the month of September, unusually so, 

think, even for the latitude of Northern New York State. 

The temperature in the tanks ranged from 59 to 66 degrees F., and 
it was noted that this was quite uniformly slightly slower in the in- 
occulated tanks. This result was probably due to the enzymic action 
of certain organisms or groups of organisms which flourished in the 
controls and which were inhibited in the inoculated tanks by the more 
rapid growth of the added culture. 

While this experiment indicates quite clearly that a better result was 
obtained in those tanks in which the “starter” was used, it did not in 
= instance show such an advantage as to be considered of practical 
value. 

Unfortunately the lactic acid organisms as a group demand as their 
optimum a temperature_very much higher than that normally found in 
a tank of shredded cabbage, filled upder such atmospheric conditions as 
prevailed at the time of this experiment. That they will grow at such 
a low temperature was clearly shown by our results, but their rapid 
and efficient biochemical activities are not manifested short of a tem- 
perature of approximately 80 degrees F. 

In our laboratory experiments with the use of pure cultures, as 
applied to cabbages which have been repeated both before and since the 
factory experiment, we have obtained within six days a result which 
it took fourteen days to secure in the factory. These laboratory ex- 
periments which were carried out with the aid of controls have shown 
unmistakably the advantage to be gained by the use of a starter 
lactic acid forming bacteria. This advantage consisted not only in 
greatly shortening the period of fermentation, but in producing a 
product which we believe to be superior from an edible standpoint. 
Our laboratory experiments were carried out at room temperature, 
which averaged about 80 degrees F. and this undoubtedly was the 
controlling factor in securing the better result. 
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The problem which confronts us, therefore, is how can we best 
secure that degree of heat within the tank of a commercial plant which 
will enable us to use a starter to an advantage. One means of secur- 
ing the desired result might be found in the use of wooden tanks of 
much smaller size than those now commonly used. To properly warm 
the interior or at least the center of a large tank of shredded cabbage. 
especially if the tank be made of cement, by the external application 
of heat, is a physical impossibility. This might be successfully done, 
however, with small-sized wooden tanks and the proper heating coils. 
In Germany, where the fermenting industries have reached a high state 
of development, as I understand it, such tanks are used, and there, too, 
starters have been upsed with success. In this country, with our 
tendency to do everything on a big scale, we have practically abandoned 
the use of the small tanks. In this we have probably defeated the very 
end we wished to obtain. 

Another, and I should say a much more promising, means_ of 
securing the desired’ end might be found in a resort to some method 
of warming the cabbage previous to its entrance into the tank. AS 
is well known .shredded cabbage, as it enters the tank is usually 
— cool or cold, the degree of coolness, of course, depending upon 
the atmospheric conditions which prevail at the time. It is, therefore, 
in a very unfavorable condition to promote the rapid growth of bac- 
teria. A warming process might begin while the cabbage is yet in the 
brine. If it is possible at this stage to subject it to a low degree of 
heat (say 70 degrees F'.). without producing spoilage, it would un- 
doubtedly reach the tank in a much more favorable condition for rapid 
fermentation. A plan which might offer a still better chance- of ac- 
complishing the desired end would be to pass the shredded cabbage 
7 through a heated chamber just prior to its entrance into the 
tank. 

It must be understood that these plans are offered merely in the 
way of suggestions. It is not within my province to do more than sug- 
gest in matters of this kind which belong rather to the realm of engi- 
neering than of bacteriology. Some plan, however, along the above 
lines must be worked out before the manufacturers of sauerkraut can 
become independent of atmospheric conditions and be in a position to 
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800 Water St. 


Laboratory Tested 
Shipping Boxes 


Every box that comes to you from the Hinde & 
Dauch factories is made from material which 
has withstood the most rigid tests of weight 
moisture content, percolation, fibre quality, 
calliper, density, rigidity and tensile strength. 


HINDE & DAUCH 
CORRUGATED 
FIBRE BOARD BOXES 


are scientifically made from the raw material to 
the finished box. Every process of manufac- 
ture from pulping to final inspection is con- 
ducted by the Company in its own mills and 
factories. The results are reliability, and uni- 
formity of product—a standard shipping con- 
tainer that is always dependable. 


Moreover, H & D boxes are extremely eco- 
nomical in actual use. They save in first cost 
—in storing, handling and packing—in reduced 
freight charges both ways and in the elimina- 
tion of damage and pilfering of goods in transit. 
They come folded flat and require little storage 
space—are so light that women in your pack- 
ing room can do the work as easily as men. 
Our Canneres’ booklet fully explains and illustrates | 


this superior packing spstem. You are invited to 
write for a copy. No obligation whatever. 


The Hinde & Dauch Paper Co. 


Sandusky, Ohio 


THE CANNING TRADE. 


AN INSTANCE 


Baltimore, Mad., 
Dec. 28, 1918. 
The Hinde & Dauch 
Paper Co. 
Gentlemen— 


After using the carload of 
paper cartons you shipped us 
recently, we have concluded 
that it will not be amiss to com- 
pliment you on the ability 
of your box to withstand extra- 
ordinary hard treatment. 

This trial shipment has 
successfully proved all that you 
claim for your product. 

As soon as you name prices 
for 1919 delivery, please get in 
communication with us. 

Wishing you a Happy and 
Prosperous New Year, we are 

Yours very truly, 


Baltimore Canning Co. 
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avail themselves of the advantage gained by the use of starters. From 
our laboratory and factory experiments concerning the use of pure 


cultures in the fermentation of cabbage, we draw the following con- 


clusions: 


(1) That the use of a suitable culture of lactic acid forming bac- 
teria does give better results than can be obtained by the ordinary 
method of spontaneous fermentation, better because the fermentation 
is more quickly accomplished and as we believe a cleaner and more 
satisfactory product is secured. 

(2) ‘That, in order to successfully use “starters” in the commercial 
production of sauerkraut, there must be developed some means of pro- 
ducing in the tank a temperature which will insure the maximum fer- 
menting efficiency of the added organism. 

MR. ANDERSON: I would like to ask the temperature at which 
the cabbage should go into the tank, to produce the best results, and at 
what temperature it should be kept. 

DR. LE FEVRE: Well, we find that these organisms grow very 
satisfactorily at about 80 degrees F., and, possibly a temperature a 
ittle higher than that, even, would show still better growth of organ- 
ism. It would not be practical to use them unless you could secure a 
proper temperature. ; 

MR. WiLDER: May Ul esk Dr. La Fevre how those pure cultures 
are secured? .1 also desire to know if they are easily prepared. 

DR. LE FEVRE: This culture is very easily prepared, indeed. It 
grows readily, very fortunately, in cabbage juice, and, when inoccn- 
lated in cabbage juice. under the prope atmospheric conditions, it 
grows very rapidly, and, even if other organisms are present at the 
beginning, it soon drives them out and wholly occupies the field, so 
that I do not believe there would be any difficulty, if anybody wanted 
to use this method, in keeping the culture growing from time to time. 
All any one would have to do would be to simply save a little of the 
culture from each tank and add it to some cabbage juice, and it would 
grow from time to time, right along. 

If it were found this method could be used satisfactorily, these or- 
ganisms might be put up in a dry form so that they could be sold and 
handled without trouble. Now, I do tot know about that. We have not 
conducted any experiments to determine just what properties they 
possess in that regard, when in the dry state, but it is quite possible 
that could be done. If the people want to continue using sauerkraut. 
such as has been used, in the past, probably it would not pay you 
to experiment with pure cultures, but we are satisfied that, by the 
use of pure cltures, you can get a more desirable and more wholesome 
prodect. I think it is not only more wholesome, but it is more desir- 
able from the fact it does not have yquite,that degree of odor that you 
erdinarily have in sauerkraut. I have taken the pains to work this 
thing out even to the extent of cooking it in many different ways, and 
1 have noticed that there is a very, very perceptible decrease in the 
amount of odor from sauerkraut made from pure cultures, in compari- 
son with that sauerkraut made in the ordinary way, such as you or- 
dinarily find in the retail stores. ~ 

MR. JOHANNAS: How long does it take the pure culture to 
gr 


ow? - 

DR. LE FEVRE: The real test of the end of fermentation in sauer- 
kraut is the degree of acidity, and, taking that as a basis, we have 
secured the necessury amount of lactic acid in six days, or, at the very 
most, seven or eight days. - 

MR. BABCOCK: After Dr. Le Fevre left our place, we thought 
considerably of this question of heating cabbage before it got to the 
tank. As you all know, the great trouble is not in heating the cab- 
bage after it gets into the tank, but getting it warm before it gets to 
the tank. Now, as you all know, you can take a load of cabbage and 
allow it to stand three or four days anc that makes kraut quicker, and 
better kraut, than cabbage taken directly from the field and cut cold. 
We have not tried this yet, but we are going to do it. After the cab- 
bage is cut, it passes over a belt, up to the second story. We are going 
to put a steam pipe right up abvuve that belt and use live steam on the 
cut cabbage as it goes up to the tanks. We are going to try that 
and see if it will heat that cabbage warm enough so that it will be- 
gin to ferment immediately. 

THE CHAIRMAN: The next speaker will be Professor Jones from 
the University of Wisconsin, who will speak to us on: “A Forward 
Look in Kraut Cabbage Disease Control.” 

Professor Joes’ talk was illustrated by stereoptican views and the 
record of it, without these plates is too disjointed to be interesting. 

After the address many questions were asked, and among them: 

MR. BARBCOCK: We had a field of ten acres, and one year we had 
one corner of that field affected by the “club root,” and in the fall we 
put on two tons of lime to the acre, a ten acre field, twenty tons of 
lime, and we put a big engine and a large disc harrow on it in the 
spring and did the same thing and worked it thoroughly into the 
ground. ‘then we planted that field in cabbage and the “club root” 
Was all over that field the next year. 

PROFESSOR JONES: It shows sometbing was wrong, for, surely 
that lime did not svread the “club root’’ over the field? 

i MR. BABCOCK: No, but probably th e engine or the dise Larrow 

t. 


it. 

PROFESSOR JONES: My guess or suspicion would be that there 
was something wrong about the seed bed. I always feel, when I get a 
bad dose of “club root” scattered over a field that I would like to have 
a chance to see the seed bed, because my experience is that there is 
more “club root” in our seed beds than we suspect, and I again must 
emphasize that you, as cabbage growers, cannot take too much pains 
with your seed and your seed bed. and you must not believe, because 
your seed bed is clean ene year that your seed bed will be clean the 
next year, for a very little bit of the disease one year may mean a 
great deal of the disease the next year. 

MR. BABCOCK: Well, what do you propose as a solution? 

PROFESSOR JONES: there is any one way of solving that old 
trouble, it is this: We have enough land in this country that is clean 
on which to put seed beds that there is no excuse, except for conveni- 
ence, for any man going back to the same soil year after year to make 
his seed bed, and more trouble has come from ete? a seed bed on 
the same land than from any other source, so I say that the rotation 
of your seed bed, a seed bed on new land, is most important, and I 
must again emphasize it. 

THE CHAIRMON: Mr. F. A. Vickers is one of the our Chicago 
brokers and perhaps does not need any introduction. We will all have 
to be quiet and listen very intently to Mr. Vickers, as he has a bad 
cold, brought about, no doubt, by this Chicago atmosphere. 


STANDARDIZING THE TIN CAN TO ELIMINATE WASTE. 
Address By F. A. Vickers. 


_ The subject assigned to me, namely, “Standardizing the Size Can to 
Eliminate Waste,” is one that I believe is of vital interest to every 


packer of kreut, whether a canner or not. as each year a larger per- 
centage of buik kraut is put in cans, and from a sales standpoint is 


THE CANNING TRADE. 


one that I believe will result in increased consumption of this item. 
provided, a uniform size can be determined on and a uniform method 
of popularizing this item, both from a food standpoint as well 
as an educational s.:andpoint, to the consumer. As to the size of the 
can—we, who handle a general line of canned foods, know that the 
demand for the so-called No. 1 and the regular No .2 can of tomatoes 
is greatly increasing and that there are more of these cans being used 
today than the No. 3 can, which was practically the only size can in 
which tomatoes were packed only a very few years ago. The reason 
ang by packers of tomatoes is that the smaller can is more economical 
or the average family, and they have been obliged to adopt to a great 
extent the smaller size cans on account of the competition in the way 
of tomato soups, tomato puree and other items packed in No. 1 tins 
which have been substitued by a great many households for canned 
tomatoes packed in No. 3 cans. In fact, there are very few of the 
standard vegetables now being canned in a larger container than a No. 
2 tin—excepting in a limited way in No. 10 tins, which are used for 
restaurant and institution trade. The average family, especially in the 
large cities, live in flats or apartments, the families are small, and 
consequently they are only able to use at one meal] the contents of a 
small container. 

here is another reason why the smaller container is growing in 
favor. There has been a great amount of advertising done by the Food 
Administration duritig the period of the war, and my understanding is, 
will be carried on to a more or less extent during the period of re- 
construction, on the subject of food conservation. We all know that 
there is goirg to be a scarcity of food in the world for another twelve 
months at least and possible for a great deal longer period of time. 
and the American people do not want to waste food. It has been my 
own personal experience, and the experience of a great many people that 
I have talked to, and I believe that the practice is general and being 
followed by fully eighty per cent of the housewives in America, that 
food in cans is not served unless the contents can be used at one 
meal. Very few of us, no matter what our finances may be, want 
warmed over canned foods. We all realize that it is hard enough to 
preserve the fiavor of foods put in cans for one recooking process and 
eertainly recooking several times after opening does not improve the 
flavor and means that foods that have to be served several times in 
order to use therm up are not popular in the average household. 


Gate 


Consequently, if the packers ef kraut will adopt as a standard for 
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kraut either a No. 2 or, at the outside limit, No. 2% can, I believe that 
the contents will be used at one meal, that there will be no waste or 
throw-out, no recooking, and that consequently the kraut will be 
remembered as an economical food from the consumer's standpoint, 
and, being serve to the best possible advantage, will leave a favorable 
impression, which will mean that it will be used to a much greater 
degree of frequency than otherwise. : 

have personally talked to over two hundred individual consumers 
and was surprised to find that less than five per cent of them used 
kraut in their homes. The reasons given for this are as follows: 
- First—That the odor in the home in cooking kraut was disagree- 
able. 


Second—That they did not know, through ignorance, how to pre- 
pare canned kraut for the table, and for that reason had never pur- 
chased canned kraut and would not experiment with same. 

These are the two principal reasons why they did not serve it. There 
is no reason, however. why an educational campaign will not overcome 
both of these objections. By cooking canned kraut the same as baked 
beans, spaghetti, and other items of canned foods that are heated by 
placing the can in boiling water for from 15 to 30 minutes the first 
objection, namely, the one of odor. would be absolutely overcome. 

The second objection can be overcome by the printing on labels 
the full directions of how to cook and serve. Naturally this method 
of heating the can in boilirg water preclules the possibility of cooking 
witb spare ribs, ham, corned beef and other meats, which, unquesticn- 
ably, give kraut an added flavor, but these can be cooked separately 
and served with the kraut, or, if the consumer prefers, can, of course. 
be cooked together by opening the can. ‘ 

Several of the packers have directions printed on their cans at 
this time, bui this is exceptional and the vast majority of kraut labels 
the writer has seer, including both packer’s brands and private brands. 
earry no instructions whatever as to.the proper method of preparivge 
canned kraut for the table. 

In view of the proposed advertising campaign, which is being con- 
sidered by the committee arpointed for that purpose, believe that this 
is one point which can he strcngly emphasized and by having uniform 
directions, which can he adopted hy the association, printed on all 
labels it will certainly help to educate both the retailer and the con- 
sumer and to popularize the sale of kraut. . 
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The Hansen Pea and Bean Filler 


The Filler That Pays for Itself in One Season’s Pack 


TESTIMONIALS 


Almost Paid for Itself in Saving of Peas and Brine 


Jamesville, Wis., August 16, 1918 
Tae Wisconsin CuHair Co, 
Port Washington, Wis. 
Gentlemen: We have used your Hansen Sanitary Pea Filler 
during our past Pea season and must say that we were more 
than pleased with it. We consider the saving in brine, also in 
peas, worth almost the price of the filler, as we never before 
wasted so few peas nor so little brine. Also your measuring 
valve was all that you claimed for it, and it would be hard to 
find a machine that could be cleaned any easier. We also 
appreciate the service you have rendered in getting us started 
in the use of it, the fact that we have placed our order for three 
additional machines shows that we are well satisfied, and we 
trust that our future business relations will be as pleasant as 
this season’s has been. Wishing you continued success, we are 

Yours very truly, 
P. HoHENADEL Jk. COMPANY. 


Fills Over a Million Cans Without a Bit of Trouble 


Mt. Morris, N. Y., August 22, 1918 
Wisconsin Cuarr Co. 
Port Washington, Wis. 

Gentlemen: Agreeable to your recent suggestion we are for- 
warding via express, mixing cups and center shaft of Pea filler 
on which parts you suggested making some improvements. 

Incidentally we wish to express our satisfaction with this 
machine. You have not over-rated the non cutting feature of 
the measuring device as we have found it positively does not 
split any peas; waste of brine is reduced to a minimum which 
approaches zero; the can feed is positive and the filler works 
uniformly well at any speed up to 128 per minute, which is the 
fastest we operated it. 

In other words during our Pea pack we filled something over 
a million No. 2 cans without a bit of trouble with your filler. 

Yours very truly, 


Mr. Morris Cannine Co., Inc. 
(Signed) C. S. Allen. 


Speed to 135 Cans Per Minute 


Sun Prairie, Wis., October 14, 1918 
THE Wisconsin CuHairR Co., 
Port Washington, Wis. 

Gentlemen: In regard to the two Hansen Pea Fillers which 
we purchased last season, we wish to say that we were very 
well pleased with the work of these two machines. 

We had one attached to a Continental four spindle and one 
to two Continental Panama Closing Machines. The one at- 
tached to the four-spindle we run from 110 to 135 cans per 
minute and we cannot help but reccommend these fillers to any 
packer who is in the market for a pea filler. 

Yours very truly, 
Tue Sun PRarRig CANNING CoO. 
(Signed) A. H. Fuhremann. 


Special Note 


The Hansen Sanitary Pea Filler is operated equally well 

._ with Baked Beans, Red Kidney Beans, Lima Beans, 
Pork and Beans, Hominy. Gooseberries, Blueberries 
and some soups. 


Investigate the Hansen at once. 
Send for detailed information. 


Metal Working Dept. 
The Wisconsin Chair Co. 


Port Washington, Wis. 
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According to the present method of preparing canned kraut, it is 
my understanding that it is cooked by the packer various lengths of 
time, depending upon his individual formula, also depending upon the 
cure of the kraut. The various degrees of pressure, some by the: hot 
water method. ‘Taking it all jn all, the average cook is about equal 
to one hour's boiling of bulk kraut on the stove, consequently kraut 
would be rendy for the table by heating the can in boiling water for 
from 20 to 30 minutes without opening same. 

From tests made, I believe the flavor to be superior when cooked 
in the can in its original liquor than where the can is opened and, as 
is the general case, the liquor drawn off and recooked either in fresh 
water or in a frying pan or some other utensil which takes away a 
great deal of thé natural flaver of the kraut, 

My suggestion would be that a uniform cook of canned_ kraut be 
made by all canners so that the same results can be obtained in heat- 
ing, regardless of the packer, 

t may be of inverest to the members of the convention that in 
talking to about 50 individual retailers in this territory that only eight 
of them are handling bulk sauer kraut. The reasons they gave me were 
that the demand wus very light und there was more or less spoilace 
and discoloration, and we think without question that the retailer will 
be only too glad to co-operate and to push the sale of canned kraut: 
on a uniform basis, as the fleld is unquestionably growing for the 
individual package in all food lines and for an item that can be 
handled at all sensons of the year at practically no loss from spoilage 
from the jobber’s and retailer's standpoint. 

The Chicago wholesalers, with a few exceptions, these being con- 
cerns Who specialize on restaurant and kindred trade, are handling 
each year less bulk sauerkraut. | have taken pains to secure compara 
tive statements from some of these houses and, while I am not going 
to give this out at this time, 1 know that you would be surprised at 
the decrease in the number of cars purchased, consequently I believe 
that now is the time to standardize the canning of kraut, adopting a 
uniform, Size can that will more clearly meet the average needs of the 
consuming trade to which our products must ultimately go, also the 
adoption of uniform labels, as far as directions for using are concerned, 
giving full information to the consumer, 

1 trust that the Kraut Association-will give this matter favorable 
consideration and apoint a committee to adopt such standards as may 
be thought best by them to increase the demand and consequently in 
crease the output of this very desirable food. 

THE CHAIRMAN: I personally know he has done a: great deal of 
work in investigating these conditions which. prevail among the con- 
sumers, and, undoubtedly, one of the great obstacles in the kraut bus- 
iness, and in the sale of kraut is the fact that the consumers object to 
the odor of cooking. Now, Mr. Vickers suggests a way to overcome 
that. I think we had better follow_up that suggestion now, if you 
wish, and appoint a committee to adopt such standards as you deem 
advisable, and something with regard to marking the label and advising 
the consumers how to use kraut. Then we have his suggestion which is 
to standardize on the No. 2% tin or the No. 2. Please let us have your 
views on both of these points, 

MR. WILDER: The Government recommends the packing of kraut, 
as an economical proposition, In a No. 3 can, rather than:a No. 2) 
or a No. 2 can. With the exception of the Southwest, the trade is 
practically all in No, 3 tins at the present time. 

MR. VICKERS: In talking to every one of our Chicago 
foods buyers, they are all in favor of the small-sized can of 
all feel they would sell more and have better results. 

MR. JOHNSON: 1 would think it would be advisable to have two 
sizes. If you adopt a 2% or a No. 8, all right, but it does seem to me 
the No. 2 can is coming in very, very fast. Our own company, I 
think, this year, packed twice as many No, 2's as we packed No. 3's. 

MR. SUTHPEN: I would be in faver of one size can. I believe 
Yo, 24% is a practical package. The No. 2 is too small. 

. REYNOLDS: We marketed sauerkraut in three different sizes. 
No 1, 2% ani 3. Now, the answer to our question was that 75 to &> 
per cent of our sales were made of the 2% sized tin, so we are planning 
next year to pack entirely in the 24% tin and cut out the 1 pound and 
the 3 pound tin. 

SECRETARY COLTON: I agree very much with Mr. Suthpen as to 
the advisability of adepting the No 2% can, and slso Mr. Vickers. It 
has been my idea for four or five years that the No. 244 can should be 
the standard can instead of the No. 3, but it has been very hara to 
get anybody to agree with me until very recently. 

MR. ANDERSON : Gentlemen, have you any idea as to the amount 
of Kraut which has gone inte Oklahoma, Texas, Idaho and Colorado 
in the last year or two? We shipped in there from 100,000 to 150,000 
erses, and we went up against the No. 3 can and we have gotten the 
business on the No. 244 ean. There is the answer, gentlemen. 

MR, SUTHPEN: I think that argument shows the popularity of 
the No. 244 tin. 1 think we had better put it to a vete. 1 think we 
should ask for a vote of all those in favor of adopting the Ne, 2% tin 
an cutting out the No. 3, if you will put the motion. I will make that 
as a motion, 

MR. JOHNSON: 1 second the motion. 

THE CHAIRMAN: As I understand Mr. Suthpen's motion, it was 
merely to get the sense of this meeting. and not that the association 
should take any definite action. That is the way I put the motion. Mr. 
— suggested we appoint a committee to take up this matter fur 

her, 

MR. VICKERS: I will say it was net my idea that we take anv 
definite action or arbitrarily adopt the No. 2%. It was not my idea 
that we discontinue the No. 3. for, | suppose, if the packers have on 
hand a supply of the No. 3 tins or contracted for, that they are going 
to use them, and there are going to Le a lot of the No. 8 tins of kraut 
sold this year. 

I will make in the form of a motion, that a committee be appointed 
to work upon standardizing the size of the can. and also of the label, 
and to report at the next meeting 

MR. SUTHPEN: I second the motion. (The motion was carried.) 

THE. CHAIRMAN: IT will call upen Mr. James A. Anderson. of 
Morgan, Utah, to address us on the subject of: 


canned 
ut, and 


the 


MEASURES FOR IMPROVINGG THE QUALITY OF KRAUT AND 


ATTAINING A GREATER DISTRIBUTION. 


MR. ANDERSON: In regard to the question of quality and adver 
tising. There is no better way on earth to advertise in this business 
than to get the proper quality. I hope vou will think I am a crank on 
quality, and then wish everybody else would be a crank on it, and 
we would get this business where it belongs. but 1 find that many 
packers have not sufficient factory capacity. Furthermore, they are 
1 vena about their buildings, and the way their buildings are 

D. 
I think no kraut 


plant is complete unless it is in a good, clean, 
sanitary building. 


I think the tanks should be set en cement floors. 
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There should be free drainage through there and plenty of water, anc 
the walls should all be kept pretectty clean and sanitary, so that you 
could wash them every day if you desired, and when the tanks run 
over, that should be washed out and kept perfectly clean, and every 
factory should have a steam equipment so that you can_ keep the 
proper temperature throughout the curing of your kraut, and when you 
do all of that, and then have sufficient tank room and equipment so 
that you can leave it in there until it is thoroughly cured, you will have 
the rigbt product. Then, put it into cans or casks under proper con- 
ditions, and it is going to the trade as an advertisement. And 
I have iearned this, too. It is to my individual interest to teach my 
neighbor packer how to pack the proper product. If I know something 
about the business which you do not know, it is to my interest to tell 
i so that you can pack just as good stuff as I can pack, or, better. 
f possible, and I will tell you why. It is because, if you are packing 
a good aréicle, it belps the Lusiness as a whole. You know, there is 
only about one housewife out of everv five that ever asks for a certain 
brand of product. Did vou ever think of that? And when a can of 
kraut is sent for, and they do not very often ask for a certain brand. 
they send fer a “car of kraut,” if they get one of your cans of kraut 
and it is a good can, that is advertising, They get it home and the 
housewife prepares it. Now, what does she do the next time? She 
sends for x can of kraut, and that can of kraut is jikely to be mine 
That is where it is a help to me. And vice versa. This old day of 
ever y man for himself and the devil gets the punch, is past and done, 
and the spirit of co-operation should te the watehword now, and 1 
believe it is becoming more and more to be the watchword. That is 
what it should be. And, using the spirit of quality and co-operation, 
and help your ne‘ghbor, we will put this business where it should be. 

You know, there is no use of advertising unless you can back it up, 
which puts me in the mind of a little story right here. You know, 
people tell of the lion as being the king of the forest. Now, this is a 
sort of a fable. And the rabbit, hearing that the lion was the king of 
the forest, thought there must be some reason for him being the king. 


‘so he made inquiries and was told by the lion, “Why, look at the noise 


I make. When I roar, all the rest of the beasts of the forest are afraid. 
and they recognize me from my advertising. I am king of the forest.’ 
Well, the rabbit thought, if that is all there is to it, “I guess I will 
start to advertise,” so he filled his lungs and began to make all the 
noise he possibly could. A coyote off in the distance heard the rabbit. 
and, recognizing his voice. came over and pounced on him and ate him 
up. Now, the moral of that story is’ Don't advertise unless you can 
deliver the goods. 


But, gentlemen, there was a question. 


A VIEW OF Some Lapy DELEGATES 


: You wanted to know about 
the steaming of kraut. I'll tell you: My factory is built in the form 
of three stories. The third floor, or the upper part, isa platform, and. 
on the platform is where I do my cutting, and I drop the cut kraut into 
the carts on the second floor, then I dump it into the tanks. Imme- 
diately under the cutter 1 put a funnel, such as that (illustrating), and 
put the cutter right over the top of this funnel. Then it occured to me. 
why cannot I heat that with steam? I put a steam pipe down there, 
and later 1 found that would not work, because, when the cart filled 
up I got it too hot next to where the cut cabbage fell on the cart, and 
I spoiled two or three cart loads that way, and I discovered that would 
not do. Then I put the steam plant right underneath the cutter, and 
then I put it in a coil, so it hugged the tank close, and right under 
the cutter, so that the kraut would not lodge on top of the steam 
pipe, and then I perforated that coil of steam pipe I had there, ani 
then as the kraut comes through, you can put it up right next to the 
cutter, because the cutter naturally will produce an air draft. so that 
you do not get the steam coming up through the cutter, and, when you 
turn the steam on you saturate the cut kraut perfectly, and saturate 
it very thoroughly, as it drops through the heated steam, and you can 
heat that cabbage to any temperature you desire. If you want it 6) 
degrees, you can heat it to 60 degrees. If you want it 70. you can heat 
it to 70, or if you want it 100, you can heat it to 100. «don't care 
whether there is ice in the cabbage or not, but you can do that; and 
the result was, I heated my cabbage up to 70 degrees, because that is 
what some of your people said was a proper temperature. and I foun: 
cut afterwards that was about right, and every bit of my cabbage 
went into the tank, in every tank, and all the way through it, at ex- 
actly 70 degrees F. I kept track of that by having the man who was 
in the tank keep a thermometer there and every few minutes, let him 
test the brine to see if it ran above 70 degres, and if it did run above 
70 degrees, I would have him turn off a little steam. The man that 
was working the steam was the one that did the wheeling of the cart. 
and the one in tank would keep him posted. If it ran a little above 
70 degrees, the man above would turn off a little steam, and if it ran 
below 70 degrees. he would turn on a little more steam, keeping th> 
temperature at about 70 degrees F. all the time, and the result was 
that I got an even temperature. and I have my kraut factory _heate! 
with steam, and I keep the factory, the whole factory, at 70 degrees 
temperature all the time: consequently. from the time the Kraut starts 
to cure until it is cured. and as long after that as I want it, the build- 
ing is exactly at 70 degrees all the time. and so that kraut, from start 
to finish, is also at 70 decrees temperature all the time. Now, that was 
an experiment I tried out and it worked splendidly, and you are just 
as welcome to it as can be, or, anything else I have tried aut. So that 
answers that question, 


Go 


A SAVING OF $196,217.94 FOR 1918 


was distributed among about 1000 canning factories 
carrying their insurance through 


CANNERS EXCHANGE SUBSCRIBERS 


This represents the actual amount saved during 1918 
on their usual fire insurance premiums and is a direct 
reduction in this item of overhead expense. 


The total saving for the past eieven years amounts to $1,029,908.46 


Those Canners who have carried all of their insurance through 
Canners Exchange Subscribers have reduced the cost of their 
protection to a minimum. 


Every representative Canner should share in this saving and in the 
many other advantages this co-operative plan affords their particular 
needs. 


1919 wilt likely show still better results 


INSURE YOUR PRESENT VALUES ADEQUATELY 


Place your requirements NOW through this office. 
Reduce your 1919 fire insurance cost to a minimum. 
You will receive from 25% to 50% more insurance 
for the same net cost. 


CANNERS EXCHANGE SUBSCRIBERS 


at WARNER INTER-INSURANCE BUREAU 
LANSING B. WARNER, INCORPORATED, ATTORNEY 


104 SOUTH MICHIGAN AVE. CHICAGO, ILLINOIS 
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MR. WILDER: What degree of brine do you have? 

MR. ANDERSON: I staried out by using 14. If you are fone to 
heat your kraut you have to use a stronger brine. ou are likely to 
get a lot of soft kraut if you do not. I would not use less than 18 for 
mine; but you can use more, even. than 18, and you will find the more 
salt you use the less soft kraut you will have. That hag been my ex- 


— If you do not use a liberal amount of salt you are going to 
ave soft places in your tanks. 
THE CHAIRMAN: Mr. Sears is here and we would like to hear 


from Mr. Sears on the work of inspection. (Mr. Sears explained the 
a _— as he did before the Tomato Section, published Feb- 
ruary 

THE CHAIRMAN: It is moved and seconded that a committee on 
inspection be appointed to meet with the national committee this after- 
noon at 2:30 in room 209. (The motion was carried.) 

THE SECRETARY: I will appoint Messrs. Babcock and Knox to 
meet with the national committee in room 2, at 2:30 o'clock this after- 
noon. We have also been requested to appoint a committee on exports. 

MR. BABCOCK: I move you a committee of three be appointed. 

THE CHAIRMAN: I has been moved a committee of three be ap- 
pointed on this export committee. (Motion carried.) 

—— SECRETARY: I will now hear the report of the nominating 
committee. 


THE ELECTION. 

MR. WILDER: The nominating committee has decided to recom- 
mend for the Kraut Section f-~ the ensuing year, Mr. L. S. Foster, of 
New York, as chairman, and Mr. L. A. Colton for secretary. I move 
the adoption of that report. (They were so elected.) 

Meeting adjourned. 


MOLASSES AND SYRUP SECTION 
Hotel La Salle, Chicago, January 22, 1919. 


Mr. Sol Brown, Chairman, presiding. 
Mr. C. L. Neilson, Secretary. 


CHAIRMAN BROWN: There are — us, by invitation, some 
of the Maple Syrup Packers and Canners. e are very glad to have 
them meet with us, and I hope that they will become sufficiently in- 
terested to realize that this organization can be of a great deal of 
good. We want them to feel that they are welcome here. While they 
are invited to attend our meeting, we want them to feel that they are 
not under any moral obligation or otherwise. The packing of maple 
syrup is altogether different from that of molasses, yet at the same 
time we have a lot of evils that are common and could be worked out 
~ i together, and you all agree, I think, that in unity there 
s strength. 


PRESIDENT'S ADDRESS. 


The Food Administration, as well as the Bureau of Chemistry, has 
recognized and set its seal of approval on the standard of weights as 
adopted by our Section, very nearly two years ago, but there still re- 
mains the problem of standardizing tin containers and dispensing 
mains the problem of standardizing tin containers and dispensing with 
the odd and unnecessary sizes. At a meeting held in New Orleans on 
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November 29-30, 1918, a committee was appointed to investigate ani 
recommend such sizes as would in its opinion be best for the canne: 
as well as the consumer. I am satisfied that when its report is made 
it will be entitled to your favorable consideration, as the members of 
this committee have gone yA exhaustively and intelligently into this 
subject and have eliminated therefrom all selfish interests. 

Standards of measure, standards of sizes and last, but not least, 
standards of quality, and right here I would recommend to the can- 
ners of molasses who have, in the past, packed very low grade mo- 
lasses or so-called blackstrap, that it would be a step in the right di- 
rection if all would endeavor to discontinue ag od this grade of mo- 
lasses in cans. I am satisfied that by so doing it would tend to ma- 
terially increase the consumption of canned molasses. 

Another matter that I wish to lay before the members of this Sec- 
tion for consideration is the reckless maner in which future orders 
were booked prior to the enforcement of the sixty-day rule by the 
National Food Administration. While I am frank to admit that I 
strenuously opposed the adoption of this rule, I must say that after 
seeing it in practical operation for a year or more, that I have con- 
cluded it is best for all of us, and, therefore, recommend that our 
Section unanimously agree upon its continuation. ; 

I wish to annouce that I will immediately appoint a nominating 
committee to recommend and nominate your chairman, secretary and 
executive committee for the ensuing year. I take this occasion to 
thank you one and all for the consideration shown me during the 
period that I have served as chairman of your section, the remem- 
brance of which will ever be the source of much pleasure and pride, 
but I now must insist on the selection of someone else to serve in my 
stead. Kindly note that this decision is irrevocable. 

I wish to ge upon that nominating committee, and they will 
report back a little later, Mr. W. J. swaneey as chairman, from the 
Southeast; Mr. R. S. J. Stewart, from Baltimore, from the East; 
P. Williams, from Kansas City, from the West, and we 
will put Mr. George Langhoff as the New Orleans representative. And 
Mr. cone! and then I think we will have all sections of the country 
represented. 


SECRETARY’S REPORT. 


SECRETARY NEILSON: Gentlemen, I will read my report to 
you. In making my report of the year 1918 I wish to state that during 
the past year this section held four ee Mass., February 
15, 1918; Louisville, Ky., April 16, 1918; ashington, D. C., June 17 
and 18, 1918; New Orleans, La., November 29 and 30, 1918. 

The Boston meeting being the annual meeting, election of officers 
was the only business transacted, but a general discussion of matters 
es to this industry was entered into by the members at this 
meeting. 

At the meetings in Louisville, Washington and New Orleans mat- 
ters of importance to the members of this section were brought up, 
discussed and passed on, and many recommendations made that will 
result in great benefit to the molasses and syrup industry. 

I feel that if our members will look back two years and compare 
the conditions existing that surrounded our industry at that time with 
the existing conditions of today, and will note the many evils that 
have been eliminated, and the improved conditions which we are all 
now operating under, you will all agree with.me that much good has 
been done by this section during the past two years. 


PATENTED 


TESTIMONIAL 


Morral Bros., Morral, Ohio. Eureka, II1., Dec. 21, 1918. 
Gentlemen :— 

We have been using your husking machines ever since 
you began making them, and probably the best indication of our 
opinion of them is the order we are just placing with you for 
six of your new double machines, to replace twelve of the old 
single machines which you furnished us on our first order the 
year you began manufacturing huskers. 

We like the double husker. It saved almost half the floor 
space, almost half the power, and almost half the cost of super- 
vision and maintenance required for single machines. 

Your huskers do good work and they maintain a contin- 
uous operation, at a speed which gives them great capacity. 

Very truly yours, 
DICKINSON & CO. 
By Richard Dickinson. 


RD.MS 


The MORRAL 


CORN HUSKER 


Either 
SINGLE or DOUBLE 


The MORRAL 


CORN CUTTER 


SINGLE or DOUBLE 


It will pay you to write at once for prices and further particulars 


MORRAL BROTHERS, Morral, 


BROWN, BOGGS CO., Ltd., Hamilton, Ontario. 
Sole Agents for Canada. 


Either 


cur PsTENTED 


TESTIMONIAL 


West Poland, Me., Nov. 27, 1918. 
Morral Brothers, Morral, Ohio. 
Gentlemen :— 
In reply to your inquiry of Noy. 21, with reference to 
the Morral double cut cutter purchased of you March 4, 1918, 
please be advised that these machines were used at one of our 
factories during the season just past, giving us the best of satis- 
faction in every way. The good work they do proves them, at 
least to us, far the best cutters on the market. We recommend 
them especially for use in Maine, as the Morral will cut the corn 
from our short ears and nubbins without waste. 
Our best testimony is our order dated November 12, for 
four new machines for use in 1919. 
Wishing you success, we are, Bd truly, 
THE FERNALD KEENE & TRUE CO. 
CLK:C Cc. L. Keene. 


e 
Ohio 
A. K. ROBINS & CO., Baltimore, Md. 
Agents for Maryland and Delaware. 
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Stokes Bonny Best Tomato 


The Standard Early Canning Sort 


Introduced by the late Walter P. Stokes in 1908, it has grown to be one of the most popular and profitable sorts of 
the early season pack. Our entire 1918 crop has been grown on our Windermoor Farm, germination 99%. This is from 
splendidly healthy disease resistant plants, ripening evenly and producing true to type meaty fruit of a brilliant scarlet 
color. It will ripen two weeks ahead of Stone, Red Rock or Greater Baltimore. Our own crop this past season averaged 
over ten tons per acre. Fixed price per pound $5.00 put up in any size package desired. 


Stokes Sweet Corn—Double Barreled Best 


A variety which has proved to be a valuable canning Sort particularly in the Northern Districts 


We offer the canning trade this new crop seed with the full confidence that it will produce the most satisfactory re- 
sults. Stokes Double Barreled Best is especially well adapted to that part of the industry situated in the districts where 
the much later Stowell’s Evergreen is in danger of being frosted (the Evergreen being fully two weeks later.) This corn 
has been grown successfully by some of the largest corn packers and as all the seed we offer was grown on our Winder- 
moor Farm, we can confideatly offer it as being true to type stock of high bred parentage. Germination 95%. The name 
Double Barreled Best was given this corn five years ago on introduction owing to its habit of growth as it almost invari- 
ably produces two ears to the stalk. Sample ears and further information will be sent on application. Price 20c per lb. 


We offer the canning trade the following special prices, all seed being F. O. B. Moorestown, N. J. 


BEANS 
Early Refugee 
Late Refugee, 1000 to 1 
Giant Stringless, Green-pod 
Currie’s Rust-Proof Wax 
Sure-Crop Stringless Wax 


-LIMA BEANS 
Fordhook Bush 
Leviathan Pole 


CABBAGE 


All Seasons........ 4.50 


SWEET CORN 


Stokes Double Barreled Best 20 per lb. 
Early Mammoth 
White Cob Cory 
Country Gentlemen 
Stowell’s Evergreen 


BEET 


Crysby’s Egyptian 

Early Flat Egyptian 

Detroit Dark Red 


SPINACH 


Bloomsdale Savoy 
Victoria Long Standing 


4.00 
9.00 
Copenhagen Market 


PEPPER 


J. & 8. Earliana 


Greater Baltimore 3.50 


1919 CATALOG SENT ON REQUEST 


STOKES SEED FARMS COMPANY 


WINDERMOOR FARM 


MOORESTOWN, N. J. 
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By the bringing together of those interested in the molasses and 
syrup industry a better feeling has been established between com- 
petitors, and, in my opinion, a great good has been accomplished. 

CHAIRMAN BROWN: Let me explain to the new members of the 
section that the national body made an exception to the molasses and 
syrup section. Instead of making their dues so much per case, as has 
been their invariable custom, they a llowed subscriptions, not dona- 
tions, mind you, but just subscriptions, to get this thing started off. I 
appreciate the fact, too, that the molasses and syrup industry cover a 
very ‘large volume of business, on which the margin is very close, dif- 
ferent from the pea and tomato and milk sections, that make all kinds 
of profits on their product, perhaps. 


I now wish to introduce Mr. A. V. Crary, the district sales man- 
ager of the American Can Company. 


THE TIN CAN SITUATION AS I SEE IT. 
By A. V. Crary. 


Difficulties and unprecedented conditions beyond control have 
been encountered by all manufacturers at almost every turn, and the 
manufacturer of the tin containers was not exempt. The severe win- 
ter and the consequent demoralization of transportation and short- 
age of fuel caused the tin plate mills to lose in production approxi- 
mately one-twelfth of their yearly output. This necessitated prefer- 
ence being given to orders for tin plate required for perishable food 
containers and containers required by the United States Army and 
Navy, so that during the time when stocks should have been accu- 
mulated they were short. On May 9th of last year the War Industries 
Board issued instructions to the mills to roll tin plate only for con- 
tainers for food products and for Government use, so after that time 
the can manufacturers’ operations were limited to available stocks on 
hand at their factories, and such miscellaneous stocks as could be ac- 
quired, with the consequent loss in cutting and slowing up in produc- 
tion, due to cutting and handling odd size sheets. In spite of this and 
the added handicap of scarce and inefficient labor, the can manufactu- 
rer has turned out large quantities of containers for the general trade, 
and has left no stone unturned in his effort to keep such trade fully 
supplied. While doing this he has also supplied directly to the Gov- 
ernment a very large volume of containers urgently needed and usu- 
ally under emergency orders calling for immediate delivery, as well 
as millions of containers furnished indirectly for the Government, 
which was equally as- important. 


In view of this performance, I am sure, if any user of tin con- 
tainers was temporarily short of supplies, due to the inability of the 
manufacturer to furnish same, he will absolve the manufacturer from 
any blame, and you will agree with me that in serving the Govern- 
ment first we were also serving you. 

Concerning the future, it can be stated that with all restrictions on 
the manufacture and use of tin plate removed, stocks are being rap- 
idly replenished and with increased facilities available there is no rea- 
son why the can manufacturer should not feel capable of meeting any 
demands that may be made upon him. 

In this connection some reference should be made to the question 
of standardization of sizes of tin containers, and the elimination of 
many of the special and odd sizes that have been in use, particularly 
in the South, for molasses and syrup. Much good and substantial prog- 


ress in that direction was made by the Food Administration, and this 
work should not be lost sight of, but should be carried on and made 
permanent. 

Take, for instance, the territory around New Orleans. Our com- 
pany has furnished to the local and surrounding trade 15 sizes of san- 
itary cans, 9 sizes hole and cap cans, 5 sizes of Spencer friction cans, 
7 sizes of Record friction cans, 5 sizes of round screw top cans, 3 sizes 
of oblong screw top cans. 

This makes a total of 44 sizes and styles, all ranging from the 
No. 1 to the No. 10, inclusive. The odd or special sizes are generally 
made by increasing or decreasing the height of a standard or regular 
size package. To produce same the disadvantages to the manufacturer 
are many and varied. He must provide and carry in stock special 
sizes of tin plate for such cans, or cut same to a loses from regular 
size plates on hand. He must either assemble same by hand at exces- 
sive cost or change over a line of automatic machinery to accommo- 
date the special size, and after completing the run change the line 
back, thereby entailing high cost for manufacturing preparation and 
interfering with production of the standard size can ordinarily run on 
the line changed over. . 


Other disadvantages might be mentioned, such as keeping parts 
separate, additional handling and manufacturing in small quantities 
as compared with the production of standard or regular sizes. The dis- 
advantages to the syrup packer must also be many, such as increased 
cost for special size labels and cases, readjusting or changing over of 
filing and sealing equipment, extra labor, etc., etc. 

With due consideration to these things, it will be quickly recog- 
nized that considerable saving will accrue to the user of molasses and 
syrup containers if many of the special sizes heretofore used are per- 
manently dropped, and a few of the regular sizes now in use are made 
the standard for all. 


The adoption of a standard and uniform size container for syrups 
and molasses will insure to the user a positive and definite source of 
supply, similar to that enjoyed by the packers of fruits and vegetables, 
through the ability of the manufacturer to produce same at various 
plants throughout the country, something that cannot be done with 
special and varying sizes without encountering the numerous handi- 
caps and delays above mentioned. 

Such action on the part of the Molasses and Syrup Section of the 
National Canners’ Association, I am confident, would be welcomed by 
can en and receive their whole-hearted co-operation and 
support. 

CHAIRMAN BROWN: Motion has been made by Mr. Penic' 


and 
seconded by Mr. Scully, that a vote of thanks be extened to Mr. Crary 
for his paper. (Motion carrier.) Gentlemen, the next number on our 


program is a paper by the dean of the molasses packers 

The National Association, at its meeting a couple of nights ago, 
felt we had made good. and we were, therefore, entitled to representa- 
tion on the Board of Directors of the National Canners’ Association. 
with a view of honoring the section, they selected as a member of the 
board, to serve for a three-year term, Mr Duff. who will now present a 
paper to the Convention on the “Past, Present and Future of the Mo- 
lasses Canning Industry.” 
~ _ Duff read a brief history of his business since the early six- 

es. 


Mr. George P. Williams next spoke upon the subject of 


“ number of damaged peas. 


than otherwise would be possible.”’ 
Dec. 20, 1918. i 


FRANK HAMACHEK, 


HAMACHEK’S IDEAL VINERS 
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READ THIS STATEMENT FROM A USER 


This is No. 1 of a series that will appear in this space 


_ ‘We used two of your Ideal Viners for the seasons of 1917 and 1918, which so thoroughly demon- 
strated that they were the most economical, that we placed an order with you for four additional 
viners. These machines will replace Chisholm-Scott viners. 


We are convinced that your Ideal Viners are of greater capacity and that they saved many ten- 
der peas that otherwise would have passed out with the vines and that they greatly reduced the 
A full equipment of your viners will mean that we will be able to pack better quality of peas 


From IRON RIDGE CANNING CO., Iron Ridge, Wis. 
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“THE TRIALS AND TRIBULATIONS OF THE 
SORGHUM PACKER.” 
in which he said: 

At our first meeting a fellow-member asked: “For heaven’s sake, 
* how do you keep the wild beast in a can?” 

As I see it. these so-called “Trials and Tribulations” had their 
origin nearly three-quarters of a century ago, when sorghum, this 
enius of grasses, of the tribes of Androtoganese first immigrated from 
hina to Europe in 1851, and thence to the United States in 1856, when 

sorghum, as histofy has it, was first introduced into these United 
States; and like many oriental things, it seems to have carried with 
it a mystery and an uncertainty, particularly to the newcomers in the 
business. Mysterious, yes, but not more so than other pant life. This 
Chinese importation, with favorable soil conditions, the elements and 
the necessary sunshine, wrenches from the bosom of Mother Earth 
those chemical constituents, those hydro-carbonates, which go to make 
up the sweetening power so badly needed during the war period; par- 
ticularly in the farming community in sections of the country where 
the climatic conditions are less favorable to the growth of the Louisiana 
sugar can, and in a great many sections where it is impossible to grow 
the Louisiana cane at all. 

In these communities sugar was hard to get many times and when 

obtainable was dealt out in aleopathic doses. Such is the hidden power 
of plant life. for man with his almost unlimited resources, his bound- 
less knowledge of chemistry and science, with all of the water and sun- 
shine at his command, but without the aid of plant life, has been un- 
able up to this time, to manipulate an acre of the most favorable soil, 
rich as it may be in the elements which are necessary for the produc- 
tion of sorghum cane, but he cannot produce even a trade of that sweet- 
ening that nature’s sorghum plant renders under adverse conditions. 
Then again, behold the industries which have been built upon its prod- 
ucts. Sorghum then has been a great blessing and shall we -not there- 
fore change the caption of this paper to read, “The Solution of the 
Trials and Tribulations of a Sorghum Packer?’ Our good member 
reviously referred to, se med to have found most of his grief in the 
ermentation of his product after the goods got into the hands of the 
retailer. I believe that I am approximately correct when I say that 
between 80 and 90 per cent of canned sorghum is packed in friction 
top cans. A friction top can cannot with certainty be hermetically 
sealed where the friction plug is its only means of sealing; therefore. 
no manner of process without the use of an anti-ferment will keep a 
low gravity sorghum under all conditions. Some great man—perhaps 
it was Confucious, Napoleon or maybe Woodrow Wilson—once said, 
“Suecess comes in cans and not in can’ts.” Be that as it may, success 
has come to the sorghum packer who packs his product in cans. 

The guarding against fermentation is largely a matter of sanitation 
and steriliaztion. The packer of sorghum who is not himself a pro- 
ducer and buys up sorghum promiscuously from planters or farmers, 
invariably finds the product as he receives it in all stages of specific 
gravity, from almost water to a solid mass of sugar. To this man I 
would say, “Examine with the utmost caution all receipts of sorghum, 
and grade carefully according to color, flavor and specific gravity. 
Study well the character of the goods.” If you receive sorghum syrup 
made from frost bitten cane, I personally am not a believer in packing 
these goods, in their pure state, in cans. It is best that it be mixed 
with other commodities which will tend to check its premature fermen- 
tation. Strange as it may seem to some of you, sorghum made from 


frost bitten cane when brought to a high temperature and filled into a 
can apparently remains ee placid until it begins to cool and 
this cooling process frequently liberates a gas, inducing such a high 
pressure as to bulge out and occasionally burst a hermetically sealed 
ean and pop off the cover of a friction top. Our molasses men will say, 
“Yes, this is sometimes true of the Louisiana molasses.” 

The germ of fermentation should be guarded against as vigilantly 
as you would.against the germ of a disease, because, in reality, fer- 
mentation is a diseased condition and a process of decomposition which 
of necessity must be cured by sterilization or re-boiling before it has 
reached a merchantable state. It is, therefore, important that the ut- 
most caution be exercised in your plant. It is highly essential that 
dumping runs, pipes, tanks and filling apparatus be carefully , scalded 
after running through goods made from frost bitten cane. his’ is par- 
ticularly important during the warm weather. The tendency of factory 
help in many plants is to treat only too lightly these simple, precau- 
tionary methods which, when violated, may mean the rejection and re- 
turn to the factory of 100 cases or even a carload of Pee. with the ex- 
pense of freight both ways added to your cost of dumping and re- 

oiling. 

There is no product used in the eight departments of our business 
that runs so irregular in quality and of such simall quantities of a 
grade as in a shipment of sorghum from the farmer. One farmer wil) 
produce two barrels; another five barrels; occasionally you will run 
across a 25-barrel producer, and what might be termed large producers 
are few and far between. Many times you will find no two batches of 
the same producer will run the same in grade. .Then, again, I know of 
no kindred product which is sold as a finished article which carries 
with it so much insoluble matter and in a great many instances foreign 
matter. I recall one year, when it was not uncommon to find several 
barrels in a shipment containing from two to five per cent in volume 
of chinch bugs and in the year 1913 our company received a number of 
barrels running as high as twenty-five per cent. in volume of grass- 
hoppers. It is needless to say that these goods were unfit for use as 
human food. This only goes to illustrate that in a very great measure 
the “Trials and Tribulations” of the ultimate packer is the result of the 
shiftless methods employed by the producer. 

The surest prevention against fermentation after sorghum leaves 
the packer is high specific gravity or heavy body, which can not be 
obtained in an open cooking vessel subject to atmospheric pressure 
without seriously impairing the color of the goods. It therefore be- 
comes necessary to employ a vacuum evaporator ,operating under low 
steam pressure, in order to preserve this important feature. I wish to 
briefiv follow this up by saying that primarily the best results are ob- 
tained by diluting the sorghum with distilled water then filtering it and 
then running it into your evaporator, thereby ee the insoluble 
matter which is frequently responsible for premature fermentation. 

Yes, I repeat success does come in cans, and if you at first have not 
succeeded, try aged at forty degrees Beaume and see if your trials 
from fermentation are not eliminated. 

Now, for the real “Trials and Tribulations” of the sorghum busi- 
ness: 

The problem of obtaining anywhere near one’s requirements of no 
matter what quality. Give me the sorghum in whatever condition you 
choose and my “Trials and Tribulations” will be at an end and I will 
do the rest, and I believe that others will say the same. After you have 
bought and hold in your possession a contract for a quantity of sorghum 
with a producer or a county agent of reputable standing, he does not 
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And remember-—-food boxes our 
specialty. Send in that order today 
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Atlantic Can Coe, 
Baltimore, Md 


Gentlemen:~ 


It gives us a grest deal of pleasure to think over the 
manner in which you handled the can business for our various 

packers tast year, and we want to express to you our appreciation 
of the very satisfuctory way in which all of our business dealings 
with you for the past year have been handlede 


We want to especially compliment you on your promptness 
in getting out cans at a time when they were very badly needed, and 
owing to circumstances, which you well understand, were hard to 

get anywhere at that timee 


We sincerely trust our business with you may be increased 
during the coming year as we have every confidence that any orders 
we may place with you will be handled in a highly satisfactory 
mannere 


Thanking you for past courtesies, and wishing you the 
Compliments of the Season, we are 
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think it any breach of business ethics to repudiate your order and sell 
these same goods to another man if this man gives the county_agent 
one cent more a gallon. Such cases are so very frequent that I dare 
say there is scarcely a member of this organization who has escaped such 
an experience. These are business evils which such an organization as 
ours should devise ways and means to correct, because it is for just 
such purposes that we are banded together. Our organization can only 
be a gieat success by unselfish co-operation of its members and in this 
connection I hope that our worthy president will be favorable to enter- 
taining a motion to = yeed a committee composed of our largest 
sorghum packers to devise ways and means to correct as much as pos- 
sible these abuses. This endecth the first sorghum paper, and I thank 
you gentlemen for your patience and forbearance. 

CHAIRMAN BROWN: Gentlemen, I see we have with us Dr. 
Bigelow, who is in charge of the Research Department of the National 
Canners’ Association. We will all be glad te hear from Dr. Bigelow. 

DR. BIGELOW: We found that some samples of your products 
contained an organism if the group known as torula, which are clusely 
related to the yeasts. These organisms are not in the air, generally; 
they are not widely distributed. Your products will not be exposed to 
them ordinarily in the trade, but they are found generally in sugar 
fectories and in sugar mills. They have the very remarkable property 
of living and growing in very concentrated syrups: in fact, even in 
raw sugar, unless it is in a high state of purity, and relatively dry. If 
they are left in the product, therefore, it is probable that they will 
multiply, even if the concentration be quite high. I suppose that is 
the reason it is your custom to heat the product and boil it before it is 
put in the ean. [ understand that it is killed by boiling. If the mo- 
lasses or syrup is brouzh: to a boiling, this is sterilized, and then if 
it is put into the can at a high enough gravity, as stated by the last 
speaker, spoilage will not occur, even though the can be a friction top, 
or not hermetically sealed. We are not familiar with your processes. 

I would only suggest that if you are not free in discussing the meth- 
ods of manufacture, that the advisability of opening those up be carefully 
considered. The fundamental principle of the co-operative work of the 
National Canners’ Association, the fundamental principle of our labora- 
tories, is that every can of food that does not give the consumer satis- 
fatcion, hurts the business, not merely the manufacturer of that can, 
but the manufacturer of that product, and every manufacturer of that 
product, and not only the manufacturer of that particular product, but 
every manufacturer of canned food of any kind. If the average products 
can be improved, not only are the troubles in manufacture lessened, 
but the value of the product is increased. 

Now, if the laboratory can be of any value or can be of any as- 
sistance, why, of course. we want you to understand that that is what 
we are there for; but we can not be of much assistance unless we can 
know in considerable detail the methods of manufacture, because our 
laberatory examinations and our iaboratory work are inseparably con- 
nected with them. 

CHAIRMAN BROWN: Gentlemen, one of the many benefits accru- 
ing from this organization is the fact that the laboratories of the 
National Canners’ Association are at the disposal of the members of 
all branches of the industry, and I am quite sure that Dr. Bigelow’s 
statement that he will be glad to help you assume your troubles was 
— hundred per cent pure, if you will accept that and take advantage 

There followed a long explanation of syrups and sorghums, and 
finally of containers, resulting in the following resolution: 

MR. PENICK: We all know that the principal business of syrup 
or molasses maker in the South is to pack his goods in a can, that is. 
heremetically sealed. I feel as Mr. Orde does, I think you can very 
safely send out the five-pounds cans without bales and never hear any- 
thing from it at all. I can see some reason why the bale should be 
= on the ten-pound can, because it can be used afterwards as a 

ucket. 


In order to get the matter before the association I move that the 
bales be left off the five-pound friction cans, but not off the ten-pound 
eans. (The motion carried.) 

MR. NEILSON: I believe we all agreed we would adopt the pol- 
icy of guaranteeing our goods against swells for only six months. I 
would like to know what the members are doing in that direction. 


MR. DUFF: We stamp upon every can the date of packing and 
consequently we are able to tell accurately when they were put up. 
Recently we got some cans back that we were able to check up on and 
found that they were made up in 1914, four years ago. 

CHAIRMAN BROWN: The Government only required of us a six 
months’ guarantee. 


MR. PENICK: I want to say a few words upon that, because that 
is a subject that has concerned us for a long time. As Mr. Neilson, 
who is our sales manager, has just suggested, we have frequently been 
asked, and I know others have, to take back molasses and syrups 
shipped out of our plant, one, two, three, four, five or six years back. 
Now, I think that the jobbing fraternity all know that we have to be 
absolutely fair about that. We must be fair to them, whether we 
want to or not, otherwise they will not continue to support us. I think 
that you will agree with me that it is manifestly unfair for the manu- 
facturer or the packer to continually ship them goods when they take 
these new goods and pile them on top of the old ones, keeping that 
up year after year, only once in a great while having a general clean- 
up, when they discover that they have some of these old goods, and 
then they send the whole thing back to the packer. That is mani- 
festly unfair to the packer, and I, for one, think that there ought to 
be some time limit upon this. As Mr. Duff says, all of us are putting 
a stamp on the label, and it is very easy for us to determine when 
that stuff was packed. The jober should look over his stock every six 
months, and if he finds anything fermented all he has to do is to 
ship it back on the train and he gets credit for it. 

If this Association in other departments, much larger than ours, 
only put out a guarantee of six months, it does not take the retailer 
very long to find out what the rules are, and when they learn that I 
apprehend that they will return goods within six months. I really 
believe that we ought to have some sort of an understanding on that, 
that we ought to give that baby a name. If we do that, it will ob- 
aye this returning of goods to us after a period of three or four or 

ve years. 


MR. QUISENBERRY: Nearly all of these subjects that have 
been mentioned are, in the final analysis, ones of education. 


I would like to suggest or offer the suggestion that our represen- 
tative send a member to the wholesale grocers at their annual meet- 
ing tor —_— this matter, and instruct them what to do in cases of 
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I think we should follow out the 
guaranteeing for six months 


lan originally adopted as to 
. I believe that if we get anything out of 
the war, as someone has sugested, if we are smart enough, we have 
to hold ourselves together on a closer basis, have a quicker turnover 


and a more concise and definite method as to business. I think that 
we have been wasteful, careless and indefinite about these things, and 
that we should give some attention to that. 

MR. OELRICH: I was just telling Mr. Brown that two years ago 
we had a case returned to us from Texas, a can that was so rusty that 
you could push your finger right through it. When it came to tracing 
it back, from the label that was on it, we found that the label was 
one that had not been used for 21 years, and I want to say that when 
it was opened it was just as sweet as the day it was turned out. 

I would like to make a motion that a guarantee of six months be 
put into effect. 

CHAIRMAN BROWN: Mr. Oelrich offers a motion that a guaran- 
tee of six months be put into effect, and that that shall govern the 
members of this section. 

MR. BURNS: Second the motion. 

MR. DUFF: I would like to ad to that that every member of this 
this on the list. 

CHAI AN BROWN: Will you accept that amendment? 

MR. OELRICH: Yes, I think it is a good suggestion. 

MR. JONES: Six months from when? 

MR. DUFF: The date of the invoice. 

a BROWN: The date of the invoice, yes. (The motion 
carried. 

MR. NEILSON: That is the matter of confining our sales to 60 
day shipments from date of sale or contract, as per rules outlined by 
the Food Administration, except maple syrups and maple products. 
and whether we shall guarantee those goods against decline up to the 
date of shipment or not. 

R. WHEELER: I make a motion to confine the sales of all 
commodities, except maple people and syrup, to sixty days, as per the 
rules outlined by the late Food Administration. 

AIRMAN BROWN: Permit me to say that insofar as guaran- 
teeing the stock is concerned, I am reliably informed that the Federal 
Trade Commission is now investigating that feature, as to whether 
or not the guaranteeing of stock is to be regarded as an unfair propo- 
sition. Therefore, I would suggest that that matter be eliminated 
from the discussion. (The motion carried.) 

. RICH: Mr. Chairman, regardless of what the Federal Trade 
Commission decides, I want to make a motion that we stop guaran- 
teeing stocks after they have been shipped. 

CHAIRMAN BROWN: Is there a second to that motion? 

MR. DUFF: Second the motion. (Motion unanimously carried.) 

Mr. Pemer read the report of the Committee on Standard 
Sizes of Cans. 

CHAIRMAN BROWN: 
other committees to report 

MR. PEABODY: As chairman of the Nominating Committee, we 
beg to submit the name of Mr. John D. Otto as chairman and Ralph 
P. Quisenberry as secretary, and Mr. Sol Brown as committeman. 
(Elected on motion.) 

CHAIRMAN BROWN: Gertlemen, in retiring from this office, I 
want. to say I have not prepared a speech, for I could not do that if 
I tried to, but I want to thank you for the loyal co-operation and sup- 
port_which you have accorded me et my tenure in office. 

I am frank to admit that the duties have been at times hard. Per- 
haps at times I have been subjected to some unjust criticism, but after 
all I have tried my best. and angels could do no more. 

I_ want to thank ron for the testimonial you have just given me. 
and I assure you I shall continue working in the ranks just as hard 
as I have in my present position. Mr. Otto will please take the chair. 

CHAIRMAN BROWN: Mr. Quisenberry will please come up here 
and take the other chair. 

MR. OTTO: I might as well tell you, before you find it out, that 
I am no speech-maker. I am not so sure but what this is an undeserved 
honor. It certairiy is a surprise to me. Mvr only excuse for accepting 
this proposition is something like a friend of mine, who was asked 
if he ever drank anything, and his anwer was “Anything.” 

We pack almost anvthing. We can sympathize in a way with the 
corn syrup mixers, black strap packers, and the molasses mixer and 
eane syrup mixers and the sorghum mixers. We do a little of every- 
thing, but not much of anything. 

I would not accept this position were it not for the fact that the 
foundation has been so wonderfully laid that there is nothing for the 
incoming administration to do in that regard, except to continue on with 
the foundation that has been laid 

MR. DUFF': Mr. President. I think it is very proper that we ex- 
tend a vote of thanks to the retiring members who have filled the po- 
eon very well, that these gentlemen will now occupy. (Motion car- 
ried. 


Meeting adjourned. 


Meeting of THE CANNERS INTER-ASSOCIATION 


Hotel La Salle, Chicago, January 22, 1919 
Mr. Harry McCartney, Chairman, Presiding. 
Mr. F. W. Shook, Secretary. 


~. reports of committees. Have we any 


(Note.—The Inter-Association is composed of the Presidents and 
Secretaries of the State Associations.) 

Mr. Harry McCartney, Chairman, presiding. 

Mr. F. M. Shook, Secretary. 


THE CHAIRMAN: The meeting will be in order. 


MR. VIRDEN: I move that we re-elect the present President and 
Secretary for the ensuing vear. (They were so elected.) 

THE CHAIRMAN: We might take up the question of this acre- 
age proposition. Is each state going it alone or are we going to have 
some state meetings and invite the officers of the other states into our 
meetings? 

MR. STRASBATGH: I think it would be a fine thing to do that, 
because I will tel you our hands are up in the air, both of them. We 
are paying twice as much for stuff as our competitors, and I don’t 
know where our people are going to get off. 

THE CHAIRMAN: Well, on the corn situation, Illinois, Indiana. 
Ohio and Iowa ought to really know what each other is doing, and it 
looks like we ought to have a meeting of the corn packers of those 
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various states either by states or together. Of course, we would get 
further if we had the states themselves, and then the officers could 


get together. Indiana, I suppose we will call a meeting in another 
week or two on tomatoes. 


MR. SHOOK: Ohio is going to call a meeting soon. 


THE CHAIRMAN: On tomatoes. There are more packers of those 
in Indiana. We have one concern which packs almost half of our pack. 


MR. BARNES: Illinois will probably have a meeting next week. 

MR. VIRDEN: I think Iowa will have a meeting next week. 

THE CHAIRMAN: I think I can tell you about how the people 
in Indiana feel on the tomato situation, at least a good many with 
whom I have talked. The acreage in the first place available for to- 
matoes is a lot short of what it was last year. This campaign for 
wheat that was put on last fall resulted in over 500,000 additional 
acres of wheat in Indiana. ; 

Now, then, field corn and hogs are still a good price, and you tell 
the farmer, “Well, the hog price is high because the Government 
makes it high,” and he will come back and tell you, “If the Govern- 
ment would keep its hands off it would be higher yet.” You must re- 
member, however, that the corn crop is not as big as it was. The corn 
crop is short this year to what it was last year. The total crop of the 
United States is short. While we had a tremendous wheat crop, we 
are short on other grain. Now, I do not agree with the farmers thai 
the prices are going to stay up, but nevertheless that was their idea, 
that they were going to stay up. They believe that they have got a 
good market for corn and hogs and will have for sometime. 

MR. BARNES: According to the Chicago reports on receipts 
there would have been a slump in hogs before this if had not been 
for bolstering up by the Government. 

MR. SUMMERS: As far as the wheat price goes, we have already 
seen what has been in the papers. The Government is up against a 
loss of from one to one and a half billion dollars. 

THE CHAIRMAN: The canners are hesitating about contracting 
for very much stuff this year. They feel that the jobber is going to 
refuse to buy, and they don’t want to take too much of a chance of 
losing all they made in 1918, and they feel there is a big danger of it, 
and so they are going to go slow anyway. Then he is going out to 
try to reduce his price to the grower, and it will result in a further 
restriction. 

. —- SUMMERS : About what do they think would be a satisfac- 

ory price? 

THE CHAIRMAN: Well, I don’t think any straight canner will 
pay over $15 per ton for tomatoes. Some think they are going to get 
them for less. 

MR. FROMM: Didn’t you pay seventeen out there? 

THE CHAIRMAN: I think the majority of the tomatoes were 
bought at $15 last year. 

MR. BARNES: Down in Henry county they are paying $17.00. 

MR. STRASBAUGH: We paid from $30 to $60 a ton last year. 

THE CHAIRMAN: Well, they are going to be hard to get, be- 
cause the Government came out and said the actual cost was $19 a 
ton. (Laughter.) I think we have got a little different situation in 
Indiana than we have in other states. Purdue College works with us 
pretty close, and Purdue tells the farmers what to do. 

MR. MMERS: And in Maryland, under the direction of our 
state college, which, of course, has a Department of Agriculture, it 
has organized a farmers’ trust there, particularly on milk, and they 
are carrying it into these other groups—state groups. Mr. Stras- 
baugh can tell you how they have banded together there and refused 
to contract below certain outrageous prices. And then the gentlemen 
where they had signed contracts and sent them in did not hesitate to 
return those contracts when some other canner came along and offered 
a higher price, and the Maryland canner is a very independent propo- 
sition. It doesn’t make much difference to him what the outlook is or 
what he can afford to pay or what his Association says, he goes ahead 
and does as he pleases. 

MR. STRASBAUGH: I think this year may be an exception in re- 
gard to that. 

THE CHAIRMAN: I think the feeling pretty generally in Indiana 
right now is that they do not want any tomatoes on hand next fall 
that have cost them over $15 a ton for the raw tomatoes. If they 
have to pay more they won’t take them. Conditions may change and 
may warrant a higher price, but that is the feeling, I think, now. 
With us, we don’t want any tomatoes on hand that cost us over $15 
a ton for the raw stock. 

MR. FROMM: If you can’t get them for that, what is the use of 
doing business? 

MR. STRASBAUGH: The farmer in our locality has not been in- 
a to contract for the last two years, but this year he is very anx- 
ous. 

THE CHAIRMAN: Where we contract most of our tomatoes we 
won’t contract for acreage before the first of March, telling our grow- 
ers that we are going to want tomatoes, but the conditions are so un- 
settled that we don’t know what the price is going to be. 

; MR. STRASBAUGH: Don’t you think all the canners would be 
better = if they did not contract for any tomatoes before the first 
0: arch? 

THE CHAIRMAN: Yes, sir, the longer they hold off the more 
acreage they will get and the easier it will be to get it. 

MR. VIRDEN: I think that situation is true and there are one 
or two concerns in Iowa who have already opened their contract books 
for next season’s supply, but they have done it on the basis of the 
price of field corn. They have prepared a schedule so that if field 
corn is worth so much on a certain date they will pay so many dol- 
lars a ton, and the price of field corn will rule. I believe it is a good 
thing this year. 

THE CHAIRMAN: Well, how is he going to sell futures on any 
safe basis on that? 

MR. VIRDEN: Well, I don’t know; that is a different proposition. 

MR. SHOOK: Didn’t you have some contract like that last year, 
Mr. Virden? - 

MR. VIRDEN: The Marshalltown people are on that basis now, 
and I think there have been one or two others who have adopted it. 
We undertook to adopt it last year, and.they said, “Well, we would 
rather have definite contracts and know what we are going to get.” 
So we made a contract at fourteen, and Marshalltown was paying, I 
think their schedule would have run them up to about fifteen, because 
they put in their stock of last year this year. They intend to run as 
high as $16. I don’t think corn will be lower, probably. We won’t 
have ta pay over $12. Both sides are offering to pay $14 for the com- 


ing season, and we haven't made any price at all. 

MR, SUMMERS: I would suggest, Mr. McCartney, it would be a 
splendid plan to furnish the trade papers just as quickly as possible 
with a letter or some matter that would present the facts, so that the 
canners who do not attend the meetings will get them. 


We have stated now that the canners do not bother about con- 
tracting for a month or six weeks or two months. I think the can- 
ners who are not here ought to know that. I think it will help bring 
them to one mind. 

. MULLIGAN: It seems to me, if I may say a word, it would 
be very helpful if the results of these conference meetings were given 
out. I think that that character of information ought to be dissemi- 
nated_among the packers about as thoroughly as possible. 

Whereupon an adjournment was taken sine die. 


THE AMUSEMENT FEATURES. 


It is probably not exactly correct to say that the Chicago Conven- 
tion was a serious minded meeting, and certainly not so if by that you 
mean that it was devoid of amusement or desire for pleasure. Old 
conventionites found it serious because all meetings were more largely 
attended, and every address and speaker more closely followed than 
ever before, and we believe we can say that without fear of contradic- 
tion. This did evidence a serious desire for more light and informa- 
tion, but when the meetings were over most of these men who were 
on their vacations—for this is the canner’s vacation time—were just as 
eager to stray out into the pleasant fields of adventure, and many did 
so stray, even if concrete instances are not to be mentioned. 

The Chicago Entertainment Committee did itself proud. Mr. F. 
A.. Vickers was chairman of this committee; Mrs. George Shaw hos- 
tess. An account of their activities appeared even before the first con- 
vention reports, in our issue of January 27th. Col. J. A. Lea, “Wrang- 
ler,” was one of the active men upon this good work, and visitors to 
the banquet hall commented favorably upon his posters, hung all 
around that immense room, lauding canned foods and all that go with 
them. Some of these Walt Masonesque effusions have appeared in 
these columns, and all who saw them will remember them. 

Suffice it to say that this Entertainment Committee was on the 
job from the very opening of the Convention until the last delegate 
had departed. They had the famous Jackie Band from the Great 
Lakes Training Station at the opening session, and all day Monday 
and much of Tuesday, and their fine playing “took” the Convention. 

On Tuesday they had a continuous vaudeville performance going 
in the big ballroom from 2 P. M. until the wee small hours, at which 
‘they dispensed a fine lunch, with loganberry punch as a side issue. 
The entertainers were of the highest class, as was everything in con- 
nection with the event. Unfortunately, the ‘ballroom was not large 
enough to accommodate the great crowd at the Convention. A hun- 
dred or more tables were arranged, with the stage at the end, and 
every available inch was used to seat the guests. In fact, the “talent” 
had to go down a flight and come up behind the scenes, because it was 
impossible for them to make a way through the throng. None of 
them ever played to a more crowded house, nor to a more apprecia- 
tive audience. And this was true at both the afternoon and the even- 
ing performance. Those who were fortunate enough to get in were 
loud in their praise of the luncheon and of the cabaret. 

On Wednesday afternoon the ladies of the Convention were enter- 
tained at a matinee at the Blackistone Theatre, and on Wednesday 
evening the committee had arranged to have the famous’ Chicago 
Arena, the largest and most wonderful skating palace in the world, 
welcome every canner or other delegate who cared to come. And that 
there might be no difficulty in accepting the invitation, taxi-cabs were 
at the disposal of all who wished to go, and skates, as well as admis- 
sion, were free. A great many accepted this hospitality, but we kept 
no record of those who got skates on. 

On Thursday afternoon the ladies were given a luncheon at Mar- 
shall Field’s wonderful store, and after it taken through the estab- 
lishment on a tour of inspection. It doubtless cost some of the “lesser 
a ael very considerably, but the ladies enjoyed the afternoon im- 
mensely. 

And be it understood that all this entertainment was furnished 
by Chicago’s members of the trade. Before the Convention we stated 
that for the first time since the meeting in Cincinnati a city was to 
entertain the Convention. is was an error, due to the absence of a 
program at the time. The canners, supply men, brokers and jobbers 
of Chicago meant to entertain the National Convention, and they did 
so, out of their own pockets, in a most liberal and generous way, and 
with rare good taste. A list of the hosts was published before. 

On Wednesday evening the special subscription dinner dance was 
given by the National Canners’ Association in the great ballroom. 
and about 300 enjoyed the occasion. 

The same evening the Milk Section held its annual dinner, and the 
section responded to the man. 


THE THEATER PARTIES. 


But of course the great event of the week, to which everyone 
present lent his presence, was the annual theater party of the Amer- 
ican Can Company. and, as usual, it was done in a lavish and gener- 
ous manner. But it was a tremendous task for the hosts. Despite the 
fact that they had picked two of the best shows on the road, and at 
as large playhouses as Chicago affords, the American Can boys had 
one awful time trying to satisfy everybody who wanted seats. UWnfor- 
tunately, they do not build these theatres rightly. For such occasions 
as this they should have theatres with all front seats, and then there 
would be no trouble. 

Half of the Convention went to see “Ziegfeld Follies,” at the Co- 
lonial Theatre, and when you know that this show is about as hard 
to see—that is, as hard to secure a seat for the average theatre-goer— 
as it is easy to see plenty after you get in. the words of the Chicago 
daily paper which said the American Can Co. just took the show and 
gave it to the Convention, will be appreciated. The house was packed, 
and everyone enjoyed every minute, gg ag the address of 
Vice-President of the Company, Mr. H. . Phelps, who responded to 
President Gerber’s words of thanks. 

President Gerber said: “Through time-honored custom it be- 
comes my privilege to speak a word of appreciation and tribute to our 
splendid hosts, the American Can Company. In thinking how I might 
most fittingly do this, it occurs to me that it can be done by a word, 
a single word, a word expressing among many other things what I be- 
lieve to be the spirit that actuates the American Company in business 
as well as in pleasure. That word I have in mind involves the thought 
foremost in the minds of the people of the world today, and is all in- 
clusive and expressive of all virtues, individual and national. Friends, 

sm.’ 


I submit for your approval the word ‘Ameri-Can-i 


RESPONSE OF MK. PHELPS. 


Mr. President and members of the National Caners’ Association 
and friends, that all-inclusive word that goes from that corner there 
to this corner here and criss-crosses from there down to here and goes 
beyond that, over and under the house and under to the street, and 
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ss even beyond that. I hope and believe that it goes a great deal 
arther over a great big land, because we are all friends now. There 
is not any war any more. 


I did not know when I thought of coming here tonight whether 
I would just simply tell you how glad we are to have you as our 
guests, or may be get off a little story or an alleged joke and bow 


myself off. Will Rogers told all the jokes and all the stories and they 
cut me off there. 


It is very hard to face any audience of American people right now. 
Tonight I feel that there is something that everybody is feeling in uni- 
son, and I feel it is almost impossible for me to face you without say- 
ing something about the times in which we live, something about the 
times through which we have passed, and something about the_times 
through which we are about to go. There is no more war, as I said. 
and, therefore, something else comes up. 


We have referred to this something else on the theater program, 
and it has been called at different times throughout your meetings 
here a “Reconstruction Convention.” Reconstruction means that some- 
thing must be reconstructed or remade, and this poor old world cer- 
tainly does need remaking right now, if she ever did in all her history. 

There has never been a time since the Son of man walked the 
earth when reconstruction was so necessary, and when, perhaps, it 
was so hard to do. There are lessons that we have learned, I think. 
There are lessons that we must learn, and there are still further les- 
sons that must be outlined to us from somewhere by a spirit of in- 
telligence that is wider and greater than any of ours. 

we are going to reconstruct, and reconstruct so that it will stay 
as we want it to stay, the world full of peace and prosperity, we will 
have attained a glorious achievement. Different people have dif- 
ferent ideas or plans and different nations, I think, have different 
things to learn. They and we have some common lessons to learn. 

I think one of the lessons the United States Government, the 
United States people, every individual of all of our nation, needs to 
learn right now is the lesson of modesty. The crowning glory of any 
brave man, the crownig triumph of any hero, is modesty and mastery ; 
@ proper idea of what he is, what he has been, which will give him a 
fair, appreciation and recognition of what is true. I think that praises 
of the United States of America, that land which is so dear to us, are 
being sung in all quarters of the globe. France is gratefully inclined, 
so is England, and Italy, and we are all thanked by these nations and 
by Clemenceau and Joffre and Foch. We are thankful that we took 
our part in this war, and I know that we finished the business, but, at 
the same time, it seems to me there is a lesson of modesty that 
should be learned. 

We did not fight for four long years, inch by inch with our backs 
to the wall, and see that great host advancing foot after foot and roa 
after rod, and sometimes mile after mile, leaving the land black and 
devastated. We did not see the murder of the children and their par- 
ents. We did not see these things because we did not bear the heavy 
part of this war. I believe, as we recognize these things, a lesson of 
modesty will be the result, and it will not detract at all from the 
glory of our achievement, but will add to our glory in the history of 
our nation. (Applause.) 

World peace is going to be made, but will we be allowed to dictate 
it? I doubt it. Therefore, I believe that along with this lesson of mod- 
esty we should take our place with becoming humility and feeling for 
the people of the nations engaged in this war who occupy a much 
different position. We have lost less men, we have lost money, and we 
have had less trouble than any large nation that is in this war. Let 
us thank God and bend our heads in humility, coupled with dignity 
and a determination to take our proper place in all these great events, 
such place as we ought to take. 

There is just one more lesson that I want to mention, and it is 
the lesson that applies to international matters, it applies to national 
matters, it applies to our business life, and it applies to every angle 
of inquiry into human progress. If there ever was a time in the his- 
tory of mankind when the individual man must interpret for himself, 
it is now. He must think, and think straight. 

Don’t forget what we have been fighting for. We have been fight- 
ing against a principle based upon the theory that the people do not 
think but that the thinking is done for them, that the thought was 
centralized. We here tonight, everyone of us, should remember this. 
There was a man in Germany who thought he had been commissioned 
ty the Almighty God that he was to rule the universe, and in accord- 
ance with that divine wisdom called upon God to give him those re- 
sults which he thought should come from that wisdom. But now he 
hides his cringing carcass over there in Holland to escape the just 
retribution for what he has done to the land that he ruled and for 
which he thought. We all know what followed the line of centralized 
thought, from the top to the bottom. He thought that he was going 
to rule the world from this time on, and that is the theory upon which 
his hought was based. 

The German government represented the thought of one man, and 
that thought ruled the people. The American Government has a proper 
sphere, and if it is true to its traditions it must carry out the thought 
of the people. Just so long as these things are done right will prevail. 
Lloyd George, Clemenceau, Woodrow Wilson, or any other man who 
resumes in these days to say that he is going to do this or that, or 
the world is going to do this or that, has only a voice. 

We must take into consideration at this moment everything which 
thought brings to us, straight, clean, incisive, constant thought, for we 
must realize that the world is to be ruled by the thought of the people. 
The voice of the people has been pronounced, in ages gone by, the 
voice of God, and when the people interpret the voice of God it sounds 
differently from the Kaiser’s interpretation. (Applause.) 

The thought I want to try to impress on your mind, the lesson I 
want you to remember, in spite of yourself, is this: It is your duty 
and my duty as individuals to think, and to think straight. You have 
got to do this, you have got to think about your business; you have 
got to think about the labor situation, and you have got to think about 
the black deeds of Bolshevism, which have entered the minds of weak 
and diseased humanity. We have got to think about all those things. 
We must think, and think straight. We must express our thoughts 
and take our part in politics. If you people take a part in these things 
that are going on in the world to the extent that you should, and do 
it right, just to that extent will this war bring to his world is reward 
and I believe God Almighy will bring peace on earth and good will to 
men. I thank you. 


At the Grand Opera House. 


Mr. Robert Sindall, President of the Canning Machinery and Sup- 
plies Association, in thanking the American Can Company for its thea- 
ter party at the Grand Opera House, where “Going Up” was hugely 
enjoyed by another packed house, said: 


THE CANNING TRADE. 


President Sindall’s Thanks. 


Ladies and gentlemen, we are gathered here to enjoy the hospi- 
tality of a liberal host. 

It is, indeed, a pleasure to me on behalf of the members of the 
Canning Machinery and Supplies Association to extend to our hosts 
our sincere thanks and appreciation for this theater party. 

I know that I voice the sentiment of everyone present in stating 
that of all the social events of our conventions, that this annual oc- 
casion is the most enjoyable. 

I also take this opportunity of extending to the Chicago Enter- 
tainment Committee the sincere thanks of the members of our Asso- 
ciation, and while the remaining days of the Convention are limited, I 
am sure that after this Convention has become a thing of the past the 


pleasant memories of the days we spent in Chicago will linger long 
with us. Thank you. 


Mr. Phelps Replies. 
Responding, Mr. Phelps said: 


Ladies and gentlemen and friends: I was going to say everybody. 
I don’t believe there is anybody going to get by that category. I can’t 
tell you how glad I am to be here. 

It seems to me as if I had been away for a long time. The last 
time I faced this audience it was in Cleveland, and that was before 
the war. I feel better than I did a year ago tonight, when you met in 
Boston, when I sent you what greetings I could from a bed in a hos- 
pital in San Francisco. 


In selecting this entertainment for tonight, and knowing that 
there would be so many of our friends present, we thought we must 
be in style. You know style is most everything with at least 50 per 
cent. of the human race, and sometimes with a considerable portion 
of the other per cent., and therefore, feeling sure that we would be 
quite in style with what has been happening for at least two years 
everywhere and with everybody, we decided that we would select 
“Going Up.” Everything nas been going up pretty fast for two years 
except the pay check. 


H. W. PHELPS 
Vice-President American Can Co. 


There are two things to do, two things to say at these annual 
gatherings. One is to tell how glad we are to see you and be with 
you, and how happy you make us—and you do—and the other 1s, 
perhaps to tell a story, and if I could sing a song I would not, but I 
can’t. Seriously speaking, I feel that I should go further than that, 
but I also feel absolutely-my inability to do anything or say anything 
that will do justice to the conditions under which we live today. The 
attempt almost staggers me, and yet one can’t face an audience today 
and say nothing; one can’t satisfy a gathering such as this without 
saying something. The whole world is feeling and thinking the same 
thing today. It never felt it before and never thought it before. The 
world has relief because the war is over, and it is relief because it is 
over right; relief because right has triumphed over might; relief to 
us because our boys are no longer in danger; relief because our insti- 
tutions are no longer threatened and we have a right to be happy. 
Even those of us who have a reason to mourn have a right to be happy 
and to be glad, but with our happiness and our gladness it seems to me 
that we should realize that while the war has its problems and its 
dangers and its crisis, the present situation has some of its own. 
There was never a time in the history of the poor old world when it 
needed something any more than it needs it now. There never was a 


time when humanity was so burdened, and when -reconstruction was 
so necessary. 


It seems to me that we should remember some lessons from this 
situation and endeavor, each of us, to apply, so far as we can, to our 
lives and to our business and to our own community and to our own 


nation the things which as Americans, individually and collectively, 
we have learned. 


Modesty is the crowning glory of any hero’s career or character; 
it is the key note of all true greatness, whether in individuals or in 
nations. In this connection we must remember that, while we have 
not had an extended part in the war, we are being thanked by the 
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grateful people on the other side of the water as being, perhaps, their 
deliverers, their saviours. While dwelling on this thought, remember 
several other things. Remember, we have not been in the war nearly 
so long as they were. We have not lost as many of the things as they 
did, and I believe, under. those circumstances, it behooves us to take 
our positions as one simply to help and as one who is ready to help, 
and not one who is ready and endeavoring to either dictate or ad- 
monish. In the first place, I believe it would be very unbecoming if 
we should try, and I believe, therefore, as a nation we should look 
into our own hearts and see whether we have exactly the same right 
of appraisal as they have under the circumstancs. 

f believe the principal reason that we are in this war, that we 
finally got into it, was that we wanted to do good and help. I think 
that we did go to war for this reason more than for any other. We 
acted on the theory that human life, government and society were des- 
tined to demoralization, if not destruction, in this war if we failed to 
do our part. Our Government is founded upon the theory that the 
man—any man—at the top, who tells himself that he is there by Di- 
vine right, and that he will call on God to stand by him ih his plans, 
is all wrong, and yet I will say that the Emperor of Germany was car- 
rying out a certain theory, a certain thing which he typified, and 
which he desired. His people were not taught to think, but were 
taught to take as their thought what was furnished by others. The 
other people who were at war represented the real thought—the people 
who, thinking and acting as a whole, originate the policies of their re- 
suective countries. 

he ‘higher up” the man who represents the thought of the people 
and the higher the position, if he is the proper man for the position, 
the more truly will he be the servant of the people. If your leader is 
such a person he will carry out the thought of the people, and then 
comes progress. 

The Kaiser said, ‘“‘His was the voice of God,” but God did not back 
it up It was sent broadcast many years ago, that the voice of the 
people is the voice of God, and God Almighty has never failed to back 
up that voice when it is interpreted that way. 

Having these thoughts in mind, I believe that this history which 
we in America represent is the theory that is about to rule the world; 
that will rule the world because it is right. If that be true, and if that 
be the theory upon which all these things are to be adjusted, if there is 
one duty more than any other duty upon the American citizens today 
—and that means you, and you, and you, and me—as individual Amer- 
ican citizens—if there is a duty upon us in this world’s crisis it is 
to think; just to think. But think thoroughly and think straight, be- 
cause by the combination of your thought and my thought, with all 
the other thoughts, of all the other individuals, we will establish right 
principles, and we will see that our thoughts are carried out,for the 
people by the servants of the people, and the result will not be in 
doubt. 

When during the war you were asked to do anything there was 
just one thought in your mind, and that was to help win the war, and 
it did not make any difference whether it was to your advantage, the 
,answer in every case on the part of American citizens was instanta- 
neous. That made for results and brought about conditions which 
meant success. 

Now we have got things near home to think about. We have some 
laber trouble and some labor questions. We have some restrictions, 
and we have the reconstruction questions, and we have all of the ele- 
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pons vA of individual competitive selfishness of the last two years to 
consider. 

The conditions prevailing during the war, that compelling bind- 
ing, pressure, that held us together as one man and made us alike to 
work, and alike to other things, have now been removed, and there- 
fore, in this reconstruction time, we must deal with the fact that in- 
dividual interest, individual ambition and selfishness are all coming 
back into their appointed places. 

I think, therefore, the endeavor and the duty of the individual, 
in spite of these things, is to think, and think straight, and if there 
is one thing that I would like to be remembered by, by the National 
Caners’ Association, or by any one of my acquaintances, it is by just 
those words, “think, and think straight.” I thank you. (Applause.) 

Mr. Walter Sears, vice-president of the National Caners’ Asso- 
ciation, renewed the greetings of the Association, as follows: 

“T missed by cue, but I am not going to make any lengthy speech 
except to say that I came in on the scene a little bit out of time. It 
is my great privilege to express, in behalf of the National Canners’ 
Association, its appreciation of the splendid entertainment afforded 
the members of the American Can Company. 

These annual conventions are becoming more and more great na- 
tionally, first, for the purpose of constructive thinking about which 
we have just heard. Constructive thinking of the big business prob- 
lems that concern the conservation and preservation of food. . 
second, as to the kind of annual carnival and festival of joy and pleas- 
ure for our members. The successful man and the gifted woman come 
with us to enjoy the splendid entertainment provided by this com- 
pany. I have been enjoying these entertainments for years, and I 
want to keep on enjoying them. 

I just left a magnificent audience of delightful people over in 
the Colonial Theater, and I came over here and find another audience 
= a even more interesting and more attractive. (Ap- 
plause. 

You have heard, no doubt, the story of the two farmers down in 
our country, who had a quarrel and went to law, and one farmer sata, 
“John, I am going to law you to the common leas court.” The other 
fellow said, “All right, John, law me, and I will be there.” 
“I am going to law you to the circuit court.” “All right, law me and 
I will be there. “I am going to law you to the supreme court.” “Law 
me, and I be darned if I don’t be there, and, John, if that don’t do, I 
will law you to hell.” Oh, well that is all right. my lawyer will be 
there.” Now, I am going to be there, if Mr. Phelps and Mr. Cobb 
will just permit. . 

Mr. Frank Gerber, in response to this splendid entertainment at 
the Colonial, supplied one word that I want to repeat to you. It seems 
to me it is a new slogan for the canners. It is the expression of the 
—_ _— “Amer-i-Can-o” and “Ameri-Can-ism.” I thank you. (Ap- 
plause. 

After-theater parties were more numerous and more lavish than 
ever, we believe. The canners made Chicago know they were present, 
despite the predictions that the big town would swallow them up and 
never notice them, and it was mainly through the lavish spending of 
the Convention that their presence became known. But overything 


He said 


was orderly and no unfortunate incident ns ye to mar the week. 
The La Salle Hotel says it was the best crow 
best spenders—and that is saying much. 


they ever had, and the 
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A MANUFACTURER CAN HAVE 


A packer in Maryland writes to his can maker as follows:— 


December 30, 1918. 
‘‘Gentlemen: 

I have used about 350,000 of your cans 
this season, and found them to be very satis- 
factory. I have no claims for leaks. Ido 
not think I had as many as 100 leaks caused 
by the manufacture. The ‘‘AMS”’ machine 
you furnished me gave me the best satisfac- 
tion of any machine I have ever used, and 
would do 72 per minute. I was not without 
cans at any time during the season as my 
deliveries were very promptly made. 

Yours very truly,”’ 


. Another can maker writes as follows:— 


‘“‘We can truthfully say that not one 
Canner who entrusted his business with us 
lost a single basket of Tomatoes or bushel of 
Corn on account of our inability to ship Cans 
promptly, or THROUGH ANY TROUBLE 
WITH OUR DOUBLE SEAMERS.”’ 


Names of above concerns given if asked for 


Both of the above concerns use “AMS” DOUBLE SEAMERS EXCLUS- 
IVELY, and on the basis that it is PERFORMANCES THAT 
COUNT, tell a story of UNUSUAL INTEREST 


THE MAX AMS MACHINE CO., has. m. ams, president Bridgeport, Conn., U. S. A. 
Chicago Office, 39 S. La Salle Street 
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BLACK IN CORN 
An address by Dr. W. D. Bigelow 
Before the Corn Section 
Hotel La Salle, Chicago, January 23, 1919 


DR. BIGELOW: Mr. Chairman, this is a subject to which we have 
given much attention and in which we have already made progress. 
We now plan an intensive study which we hope will give results of 
more fundamental value. 


As a result of conferences during the last few days, it has been 
decided to put at this work the best three chemists we can select; two 
that are now in the laboratory and one who is still to be found, relieve 
them of all other duties; tell them that this is their problem; that they 
will have no interruption ; that they will be given every facility and 
that we want the solution. 

A good many speak of the occurrence of these black patches in 
corn as a new difficulty. It is not. It is ald. It caused a good deal 
of trouble tem yeasr ago. In the summer of 1914 it was more Sere 
than ever before. The jobbers then began emptying the can and looking 
many objections. In 1915 we made an extended study of this matter 
many rjctions. In 1915 we mace quite an extended study of this matter 
in collaboraticn with the laboratories of the American Can Company 
and the American Sheet and Tin Plate Company, and we found can- 
ning plants in which almost every can had a pronounced black patch, 
the black material often mixing more or Jess with the corn as in pouring 
from the can. 

We believe that if the cans could be filled completely, so that no 
air space weuld be left, the black could not form, because it never 
forms in contact with the corn; it always forms in the portion of the 
can that is uppermost, on the plate in he head space, where the corn 
is not in contact with it. Of course, it is impossible to fill the can 
completely. There must be a head spac», however small it may be. It 
is impossible to eliminate it. 

In this connection we must not overlook the difficulty of sealing the 
can when it is too full. If it is filled up so that the cover forces the 
corn over against the eon. the operation of the sealing machine is 
likely to be interfered with. If there is less than a quarter i an inch 
head space between the corn and the cover of the can, or, in other 
words, if the surface of the corn is less than three-eighths of an inch 
below the top of the can when filled, there is likely to be interference 
with the operation of the double seumer. Then, even though the seam 
does not admit bacteria it may be just loose enough to admit air, 
filtered by the gasket from the bacteria, and this air causes springers. 

This has no real relation to the black patches. If 4 thing they are 
less likely to occur under these circumstances than when the can is 
tight and the vacuum is good. I merely mention it here to call at- 
tention to the danger of having the can too full. 

We know that this black substance is a compound of iron and sul- 
phur; iron sulphide. Wé know that it is a combination of iron which 
must come from the — and a volatiie sulphur compound which can 
only — from the cor 

A good many believe that the difficulty is due to defect in the tin 
coating of the can or to some other imperfection of the plate. We did 
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not find that to be true. A very heavy tin coating appears to have a 
little less of this black discoloration than a light coating, but there 
is so little difference that you have to cut a great many cans and make 
a careful record to observe it. With the heaviest coated plate these 
black patches are still so bad when conditions for forming it are there 
and corn packed in it is unmerchantable. the trouble cannot be 
cured or materially improved by the coating of the plate. 


We know that in some locations where two plants are situated in 
one town, where both plants use the same cans, made at the same mill, 
where the fields are intermingled and the process is oy the 
same, one plant will get black to a |. extent and the other will not 
see it at all. That has happened in two towns within my own ob- 
servation. 

We think it probable that the cooling of the cans may have some 
influence. Where cans are efficiently cooled we think it peovente that 
the black may not occur so badly, but do not believe that that is the 
complete solution. The cooling of the cans may work out beneficially 
and 1 feel strongly that they should be coo 4 as much as possible 
down to the point where only sufficient heat is left to permit them to 
dry without rusting. 


After your product is shipped and becomes more or less shaken in 
transportation, the discoloration becomes less and less prominent, and 
have known of a number of shipments to which objection was made 
when they were shipped that were accepted later. And yet, that is not 
a oot womety. Shaking the corn with a shaking machine, which 
is used by most of you, affords much relief for the same reason. Often 
this black substance becomes well mixed with the corn during its 
shaking so that it is no longer noticeable. 


But sometimes the black substance cakes in such a way that it 
is not broken up by shaking. Sometimes the consistency of the corn 
is so heavy that it cannot be mixed by shaking. In such cases some 
have found relief by heating the corn in boiling water or in a retort 
a little above the boiling point of water for 20 or 30 minutes, enough 
to soften the corn, and then shaking it. In this manner they have re- 
moved hard patches which could not be removed in any other way. 
And some have had to shake it more than once, -_~ = enough, 
when these patches are removed they do not seem to form ag 

only methods that we can suggest now that t may give 
relie 

First—Not to give a slack fili; to fill your can as full as pessible. 

Second—Not to overfill. 

Third—Not to have the corn too heavy, too thick. It should be 
thin enough so that it can be shaken. 

Fourth—Cool the corn well, as well as you can. 

Fifth—Watch your pack and see whether the discoloration forms 
or not, and if it does, let us know at once: let us get out and study 
the conditions, because, as Mr. Baker said yesterday . discussing this 
matter, we are going to solve this question in the field. We will do all 
we can in the laboratory and we hope to learn some method of attack 
there, but the solution must necessarily come . the field. If you will 
let us know when you are having trouble and to what extent you are 
having it you may enable us to find the solution quickly, which other- 
wise might take us years. 

Finally, when you get ‘the discoloration, whether you find it in your 
warehouse or in shipments returned to you, it can be removed to some 
extent and often completely by shaking the corn, sometimes cold and 
sometimes after warming. 


“LIBERTY” 
“CANNERS” 
“SALT” 


Boston 


Our business is built on above requirements 
and OUR salt will stand every test 


Supplied ? 


THE COLONIAL SALT COMPANY 


of AKRON, 
Buffalo 


Quality 
Quantity 
Purity 


OHIO 
Chicago 


THE CANNING TRADE. 


J 


Oe 


AWAY WITH WORRY!. 


Do you spend many anxious hours 
wondering whether the cans you are using 
will really keep your products SANITARY? 


Don’tjwaste your time, but use 


HEEKIN 


and then forget your problems. They are 
made of extra strength metal, and cut, 
shaped and welded perfectly. They are 
guaranteed to keep their contents in an 
absolutely sanitary condition. 


Today is the best time to 


write for prices and more 
information. Don’t delay. 
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The Heekin Can Co. 


Culvert and New Sts. Cincinnati, Ohio 


“Heekin Can Since 1901’’ 
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THE CANNING TRADE. 


PUBLISHED EVERY MONDAY BY 


- THE TRADE COMPANY 


A. I. Jupexr, Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tsk CANNING TRADE is the only paper published exclusively 
in the interest 6f the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill Sample copy free. 
One-year, . . . $3.00 
Extra copies, when on hand, 10 Cents each. 

Apvertisinc Rates.—According to space and location. 

Make all Drafts or Money Orders payable to Taz Trang Co. 

Address all communications to THe Trapg Co., Baltimore, Md. 


Packers are invited and requested to use the columns of Tug 
Canning Trape for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, FEBRUARY 24, 1919 


EDITORIAL JOTTINGS 


With this issue the last record of the big Chicago Con- 
vention goes to,the industry, and that great Convention passes 
into history. 


Just as the sessions of that Convention drew the greatest 
crowds ever known, so has the entire industry followed the 
reports of the proceedings, as we have given them, commenc- 
ing with our issue of February 3 up to this present one, with 
more interest and in greater numbers than ever before. 


The meetings have been most instructive and most en- 
lightening, and the reader has profited from his reading. 
Take the present issue as an example: The reports made to 
the final session of the National Canners’ Association on Friday 
morning number among them some of the most important 
actions this great Association has ever taken. Fruit canners 
will find Dr. Bigelow’s instructions upon the causes of per- 
forations of dollar-and-cent value in their business; corn can- 
ners will also find this same head of the Canners’ Association 
Laboratories speaks upon the “Black in Corn” in a way that 
promises real help to them in this serious difficulty. The 
kraut canners’ meeting was a veritable chautauqua of instruc- 
tion and guidance, and we question if the molasses and syrup 
canners did not get more real work and benefit out of their 


meeting than possibly any other Section. The report of this 
latter Section does not show all of this work, because it was 


not politic to do so, but enough is given to show other canners 
along what lines they worked. 


‘And so the whole industry has been given an opportunity 
to profit from the good work done at the 1919 National Con- 
vention, through the reading of these reports, and few have 
failed to take advantage of it. The work of the Convenfion 
is before the industry, and the industry is profiting, and will 
continue to profit, from the Convention. And as this Conven- 
tion is put away in the archives of the industry, it is recog- 
nized that the most important and most interesting chapter of 
that history has been writtei. The industry now passes on 
to its regular routine of business, but it will not soon forget 


the great Chicago Convention of 1919. The Convention is 
dead! Long-live the Convention! 


But we had forgotten that “the only complete report of 
the big Convention” is yet to come. We had lost sight of him 
in the dust down the road, but no doubt our Esteemed Con- 
temporary will be along, sooner or later, and we are sure the 
industry will look at the pictures, at least, with interest. 


We have in front of us a very fine report of the operation 
of the N. C. A. Inspection Plan in California last year, made 
by the Chief Inspector, Mr. Miller, and showing in detail just 
how the plan was worked, the rules governing the canners, 
and what it has accomplished. For the want of room in this 
issue we cannot reproduce it, but are holding it for next week’s 


issue. In the consideration of this very important movement 
all readers will find this helpful and instructive. 


We cannot pass the occasion by without calling particular 
attention to the address of Mr. H. W. Phelps at the American 
Can Company theater parties, and the admonition he gave 
therein TO THINK. If ever good, solid, clear thinking were 
needed by the business men of this industry and this coun- 
try, that time is here right now. Not ‘‘dreaming,’’ for the 
dreamers are causing untold trouble and producing real chaos 
in Russia today, and that hound of Hell, the ex-Kaiser, was a 
dreamer. That represents thinking gone to seed, if you please; 
thinking degenerating into wishing. But now the business 
man must “think straight,” as Mr. Phelps says. And if he 
does he will see where this Inspection Plan must be a part 
of his factory equipment for 1919, that the goods he produces 
may find a sure and certain market, be conditions in general 
industry what they may. Let the man who does not think be 
the one to remain outside this plan and learn by sad experience 
the foolishness of not guaranteeing his goods to the consumer. 


_In the encircling gloom caused by the rapidly approaching 
reconstruction of all business lines in these United States it 
is not easy to foresee the future and lay plans with certainty; 
but the man who faces the situation calmly and takes every 
precaution within reason to avoid pitfalls will not come out 
any worse for the travail through which the country is pass- 
ing. On the contrary he will be in a better position than ever. 
The only danger that lurks in the situation is from the un- 
thinking masses. If the leaders of the laboring masses thought 
more clearly and guided their actions in accordance, they 
would not seek to hold wages at the wartime levels any more 
than the producer would expect to maintain wartime prices 
upon his products. And the grower who thinks clearly will 
not try to stifle a big, and to him most important, industry 
by demanding wartime prices for his products. We are in 
a new day, and a new time, and it will only be a burdensome 
time in proportion to the way man acts without thinking. 


All must use reason and think clear and straight, as Mr. 
Phelps well says, and if we do we will come out on top. 
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CONTINENTAL CAN CO.’S ANNUAL REPORT. 


In his annual report to stockholders, President Thomas G. 
Cranwell says: 


To the Stockholders : 


The volume of the company’s business in 1918 ex- 
ceeded that of 1917 by about 20 per cent (20%), but the 
net earnings, before depreciation and taxes, decreased 
from $4,531,369.86 to $3,728,269.40. The reasons for the 
decrease in the net earnings are (1) the progressive 
higher cost of labor and material from almost the be- 
ginning of the year until November, and (2) depreciation 
on raw material, which was purchased at higher prices 
than the present market values. The inventories are 
valued on a reasonable basis and we look for no further 
losses thereon during the now current year. 

Because of the uncertainty in obtaining raw mate- 
rials—principally pig tin and tin plate—the company had 
to provide for large quantities of these commodities dur- 
ing the war in order to take care of its growing busi- 
ness. The abrupt ending of the war finds your company 
with an unusually large inventory of raw materials on 
hand—this to a great extent accounts for the increase 
in bills and accounts payable, as shown in the attached 
report, but these obligations will, it is fully expected, 
return to normal before the close of the present year. 
Conditions now are such that it is no longer necessary 
to carry more than an average inventory. 

The new factory at Clearing, Illinois, a suburb of 
Chicago, is completed and now in operation, and we have 
every evidence that this unit will prove its earning power 
in 1919 and thereafter. 

The volume of business continues to grow and pros- 
pects for an increased consumption of canned foods in 
this country are most encouraging, and, with the return 
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of peace, commodity and labor costs, as well as business 
conditions generally, should once more gradually approach 
normal. 

The operations of your company during the war have 
been strictly confined to its regular business—cans and 
tin plate; we have had no Government orders for so-called 
“war material” The products of the company are needed 
in peace times as well as in war times. 

As seen by the statement, your officers have found it 
expedient to continue the policy of making liberal allow- 
ances for depreciation. 


RELEASE OF CONTROL OVER DISTRIBUTION OF RAW 
MATERIALS IN THIS COUNTRY. 


The War Trade Board announce that the supervision hereto- 
fore exercised by the War Trade Board through various associations 
in the several trades over the distribution of raw materials in this 
country has been removed, except as to the following commodities: 


Pig Tin, 

Tin Ore and Concentrates, 

Jute and manufactures thereof, - 
Egyptian Cotton. 


As to all other commodities, the distribution of which in this 
country has been controlled through trade associations, import li- 
censes may now be issued without requiring indorsement of bills of 
lading to any association, and Collectors of Customs have been in- 
structed to permit entry under outstanding licenses without in- 
dorsement to the associations, irrespective of the clause on such 
license. It will not be necessary, therefore, for importers holding 
licenses containing such a clause to return them to the War Trade 
Board or any of its branches for cancellation of this clause. 

VANCE C. McCORMICK, Chairman. 


Sales Office: 


MILWAUKEE, WISCONSIN 


Export and Domestic 


BOX SHOOKS 


Prompt shipments and good 
quality are assured when 
orders are placed with 


ARKANSAS VENEER COMPANY 


Factory: 


HELENA, ARKANSAS 
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FRIDAY MORNING SESSION 
_Hotel La Salle, Chicago, Eebruary 24, 1919 


Reports of Committees—Resolutions. 


The meeting was called to order by President Burden, who said: 
I venture to say that in the memory of the Secretary, this is the larg- 
est attendance on the morning of the closing session. The first busi- 


ness will be the report of the Commiteee on Scientific Research, by 
Richard Dickinson : 


REPORT OF THE COMMITTEE ON SCIENTIFIC RESEARCH. 

During the last year the work of the Laboratory has been handi- 
capped by the loss of several of its helpers to the Army service. 

Chief among these was Dr. Bitting. Early last spring Dr. and Mrs. 
Bitting were loaned to the War Department, and were so successful in 
their work that when their contract with the Association expired in 
September, they went permanently into the Army service. 

Dr. Bitting is an exceedingly capable, industrious and resourceful 
man, and his work is splendidly supplemented by that of Mrs. Bitting. 
The Committee realizes the distinct loss to the work of the Associa- 
tion caused by their leaving. The Associations’ loss, however, is the 
Army’s gain, and we congratulate the department and wish Dr. and 
Mrs. Bitting success in their new work. 

Because of the loss of these and others to the Army service and 
because, on account of war conditions, it was not practicable to fill 
their places with trained men, we went into the canning season of 
1918 with three new employees who had no experience in the industry. 

This condition rendered it impossible to make material progress 
with the research work in hand during the last year. The major 
problems have been kept going, but the work planned on some of the 
minor problems has been postponed. ~ 


TIN PLATE INVESTIGATION. 


It was announced in our last report that a tin plate investigation 
had been inaugurated in which special attention would be given to a 
siudy of the steel. This work is especially a study of pinholing and, 
as has been ey reported, experimental packs of apples and 
cider were put up during the fall of 1917. During the past summer 
experimental packs of strawberries, blueberries and tomato ketchup 
have been put up to study pinholing, and packs of corn and peas have 
been put up for a study of the influence of the character of steel on 
black patches, sometimes found on the inside of the can, which have 
been a matter of investigation in the Laboratory for some years. 

he corn cans have not been cut, but the condition of the pea 
cans does not indicate that the character of the plate has any influ- 
ence on the rust and dark colored spots appearing on the inside of 


the can. 
PERFORATIONS. 


The study of perforations in tin plate has been continued. This 
is included in the tin plate investigation discussed above, and also 
extends to canning plant procedure, including especially the fill of the 
ean and the character of the closure. 

It is well known that the amount of perforations in tin 
influenced by the amount of air left in the can. 


late is 
Fruit products of 
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relatively high acidity which are slack filled are, therefore, especially 
to perforate. 

t sometimes happens that the pores of fruit contain air, which 
leaves the fruit gradually after the can is processed and cooled, thus 
supplying oxygen continuously and accelerating perforation. 

Air may also be introduced into the can by means of imperfect 
double seaming. It repeatedly happens that with cans in which the 
rolls were set slightly loose air is found to enter the cans that have 
been closed with loose rolls and perforation results. 

It is believed that the trouble from this source has been less dur- 
ing the last year than during the season previous, but there is still 
considerable trouble from that source, and the Laboratory has had 
frequent occasion to call attention to the imperfect setting of closing 
machines as a cause of pinholing. 


TEMPERATURE OF PROCESSING. 


Considerable attention has been given for a number of years to 
determining the temperature at the center of the can during process. 
ing and various forms of apparatus have been devised for that pur- 
pose. The work on this subject has by. no means kept up with the de- 
mand for information and questions arise almost daily which can only 
be answered by more adequate information. Among these questions 
are the following: 

1. The influence on necessary sterilization time of 
cut out weights of various types of food. 

2. he influence on necessary sterilizing time of increasing the 
consistency of certain products—e. g., corn, pumpkin and baked beans. 

3. The relative advantages of sterilizing in dry steam and sub- 
merged in water. 

. The process necessary to sterilize goods found to be under- 
sterilized. 

5. The relative length of time necessary for sterilizating a given 
product at different temperatures and in various sizes of cans. 

comprehensive study of this matter was planned for the present 
season, but we have not been able to carry it out in full, because the 
apparatus promised in the spring was only delivered in August. Even 
then some changes were necessary and our work could not be begun 
promptly. Substantial progress is now being made and data has been 
secured regarding the temperature of the center of the can in the 
processing of corn, tomatoes, string beans and beets. The study will 
be extended to other products during the remainder of the season. 


COMMERCIAL WORK. 


The work of the Laboratory in examining samples sent in by 
members of the Association is gradually increasing and necessarily 
forms a considerable portion of the activity of the Laboratory. Dur- 
ing the last year something over 800 lots of such samples have been 
received and reported by the Laboratory. These lots of samples vary 
in number from a single can to one or more cases. Often they can 
be disposed of with a few minutes’ work, but in some cases require a 
number of days. The character of the samples obtained has not 
changed materially during the past year. 


PUBLICATIONS. 


Most of the publications issued from the Laboratory during the 
last year have been written for the purpose of giving information on 
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subjects regarding which frequent inquiries were received. I 
happens that a particular subject comes prominently to the attention 
of the members of the Association and inquiries relative to it are re-’ 


ceived daily. In such cases, it seems advisable to make public a 
statement giving the information of the Laboratory regarding the 
subjects covered by these questions. These publications have been 
for the most part contributions to the trade papers and where it was 
felt that a permanent record would be desired reprints of the articles 
have been secured for distribution in response to future inquiries. 
me addresses before scientific organizations have been pub- 
lished in the journals of those organizations and reprints secured for 
distribution. 
It is proposed for the coming year to continue the necessary commer- 
cial work, but to give more attention to research work than has been 
possible in the last two years. 

The investigation of tin plate will be continued along the lines 
already under way, but the principal attention will be given to two 
other problems: (a) The cause and prevention of the black discol- 
cration of corn, and (b) the rate of penetration of heat into cans in 
processing as affected by varying conditions of fill consistency and 
methods of handling. 

In addition to these questions, a number of minor problems will 
- ss, but the chief emphasis will be on the two problems men- 

oned. 

(The report was adopted.) 


THE PRESIDENT: We will now have the pleasure of listening 

to Captain Walker, of the Division of Purchase and Storage. 
THE DISPOSAL OF GOVERNMENT SURPLUS GOODS. 
APTAIN WALKER: I am not going to make a speech, and I 
do not wonder that your Chairman does not know with what depart- 
ment Isam connected. They have changed things so often that we 
don’t know ourselves. Somebody gets an idea there and we c 
and most of us don’t know what we are or where we are. 

I have an invitation from the Director of Storage to the Canners’ 
Association to appoint a committee which shall consult with the Di- 
rector of Sales or such sales of surplus stores to advise with him as 
to the kind and condition under which surplus canned foods which the 
Army may have, may be disosed of as in the very least way to affect 
trade conditions. You have probably heard a great number of rumors 
about the large quantities of canned vegetables the Army has which 
it will probably not use. Those rumors are probably all exaggerated, 
because the last report I had when I left Washington, which was only 
an estimate, made these excess quantities all much smaller than any 
of us had even thought of. Arrangement has been made to dispose 
of what excess stores there may be, first to all the governmental and 
semi-governmental agencies, in many instances to various State and 
county institutions, and of some particular commodity to foreign gov- 
ernments, so that all will be absorbed outside of the regular channels 
of tfade if it is possible. It is impossible at this time to estimate 
what amounts we will have left over, and it is improper to make a 
_ guess, because if we were to guess and you were to carry that guess 
out, it would again lead to rumors which might be without founda- 

ion, but I can give you this bit of information. It is not at all unlikely 
that every bit of the subsistent stares we have will be absorbed and 
none of it will go into the regular channels of trade. That is what 
we hope to accomplish, and with a fair chance of success. But in the 


event that there should be some quantities left, the Army would like 
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to have a committee from this Association to do two things—to give 
advice when called upon and to give advice when not called upon. 
What I mean by that is that if in the opinion of the committee the 
Army should consult it, even though not asked, the Army would like 
suggestions and advice. The pnobabilities are that the Committee will 
l upon us as soon as the amount is acertained, so that the com- 
mittee can have full knowledge of the situation, and then advise from 
the standpoint of actual knowledge. Mr. Chairman, if this body sees 
fit to designate such a committee, the Army will be very \ « , and 
I would suggest that the names sent to Captain Don H. Foster, 
Captain of Ordnance . : in the Office of Director of Pur- 
chases, Washington, D. C. 
MR. STRASBAUGH: I mave that the committee as suggeste1 
by Captain Walker be appointed. (Carried.) 
THE PRESIDENT: The next thi is the report to the Com- 
mittee on Resolutions. Is Mr. Shook ready? 


REPORT OF THE COMMITTEE ON RESOLUTIONS. 


The 12th Annual Convention of the National Canners’ Association, 
at the meeting held in the City of Chicago, presents to the member- 
ship the following resolutions, as reported by the Committee on Reso- 


lutions: 
THANKS. 


RESOLVED, That the thanks of the National Canners’ Associa- 
tion be extended to the Chicago Chamber of Commerce, the Chicago 
Convention Bureau, the Chicago Entertainment Committee on account 
of the services and entertainment which have been so generously pro- 
vided by the people of the City of Chicago, as represented by these 
organizations. e Association —_a extends thanks to the Rev. 
#rank W. Gunsaulus and Mr. Harry H. Merrick, representatives of 
Chicago’s interest, in tendering the hospitality of the ¢ ty to the mem- 
bership of the National Canners’ Association. 

WHEREAS, it has been the very great pleasure of the members 
to hear the addresses as delivered by Mr. Arjay Davies, Mr. J. H. 
McLaurin, Dr. C. L. Alsberg, Senator B. M. Fernald, ee. 
Moody and Mr. C. H. Bentley, and Ralph Polk. 

WHEREAS, the speakers indicat have in so clearly defined a 
manner touched upon the essential progressive and instructive work 
of the Association, it is 

RESOLVED, That the membership of the Association appreciates 
the expressions and extends thanks for the statements and suggestions 
made by the speakers. 

RESOLVED; That the thanks of the Association be tendered to 
the representatives of the Army and Navy and the United States Gov- 
ernment, Lieut Commander E. D. Stanley, Capt. H. B. Walker, Capt. 
w Greenlaw, Mr. W. L. Amoss B = « 


D 
Dr. A. W. 


resented by the Jackie 


Band be commended, and that the thanks of the Association be ten- 


dered to the band for its presence. 
WHEREAS, the usefulness and necessity of the work of the 
United States Food Administration has been paramount, and 
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Kimball, Dr. M. F. Barrus, 7 Mr. W. A. Orton, Dr. 
William Frear, Mr. J. O. Cobb and Dr. E. LeFevre for the interest ex- 
tended to the Association and the co-operation with its work, as shown 
i in the addresses made to the members at the various Section meetings 
and otherwise during the period of the Convention. 
: RESOLVED, That the stirring music p 
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WHEREAS, under the able leadership of Mr. Herbert Hoover, 
with the assistance of his corps of patriotic and high-minded American 
citizens, many of them identified with this Association and allied as- 
sociations, be it 

RESOLVED, That the thanks of this Association be tendered to 
Mr. Hoover for his efficient assistance during the period of stress 
through which the country has passed since the fateful day in April, 
1917, when the American nation was called upon by its President to 
enter the arena of the world’s conflict for the preservation of democ- 
racy throughout the world. 

WHEREAS, the evidence has grown in volume during the two 
years of the world’s trouble that the development of the various Sec- 
tions of the National Canners’ Association has been essential in the 
successful working out of the problems of the war, it being estimated 
that the canning industry supplied $300,000,000 worth of necessary 
food for our soldiers and sailors and for our Allies, it is 

RESOLVED, That the work of the various Sections of the Na- 
tional Canners’ Association be commended as practical. 


INSPECTION PLAN. 


RESOLVED, That the general policy outlined in the report of the 
Committee on Sanitation be followed and that, in view of the success- 
ful inception of the inspection rules and regulations established in the 
— sardine industry and the California fruit and sardine industries, 

e it 

RESOLVED, That such inspection developed to a degree to be 
determined by the Executive Committee of the National Canners’ As- 
sociation shall be carried forward and identified with all staple canned 
food commodities in order to standardize the industry and inspire 
fuller confidence on the part of the consuming = throughout this 
country and abroad, creating a wider field for the industry’s products. 

RESOLVED, That the members of the National Canners’ Associa- 
tion appreciate the cordial relationship existing with affiliated organ- 
izations, the Canning Machinery and Supplies Association, National 
Canned Foods and Dried Fruit Brokers’ Association, National Whole- 
sale Grocers’ Association and Southern Wholesale Grocers’ Association, 
and with the trade publications, and expresses the sincere hope that 
such relationship shall continue with the same measure of interest. 


NEXT CONVENTION. 


RESOLVED, That authority be delegated to the Presidents of this 
and the allied associations to fix the place where the next convention 
of the associations shall be held. 


EXTENDING CREDIT TO DEBTOR NATIONS. 


WHEREAS, in common with others, the canning industry is tak- 
ing steps to extend the distribution of its product in the markets of 
the world, and 


REAS, it is recognized that to secure such distribution it is 
essential that there exist satisfactory financial facilities for the settle- 
ment of trade balances, therefore be it 


RESOLVED, That the National Canners’ Association favors the 
immediate dessimination of information among investors and among 
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trade associations regarding the necessity for extending further credit 
to the debtor nations of the world through the pur of securities 


chase 
vd — nations and of the enterprises of their citizens; and be 
‘urther 


RESOLVED, That in the opinion of this convention, no satisfac- 
tory operations in the field of foreign commerce can be inaugurated 
until effective measures, such as those herein mentioned, shall have 
been taken to stabilize foreign exchange. 


CANNERS’ WAREHOUSE. 


One of the notable elements which has tended toward a _ better 
financial condition of the industry has been the establishment of ware- 
house facilities; and it is 


RESOLVED, That the thanks of the Association be tendered to 
Mr. John F. Connor, who has so ably championed the theory of ware- 
house facilities ; and be it further 

SOLVED, That the subject of warehouse financing be effected 
Soongnet the United States through the medium of State associ- 
ations. 


THE LABORATORIES. 


RESOLVED, That in view of the splendid results of the labora- 
tory and research work carried on by the Association under the id- 
ance of Dr. W. D. Bigelow, that this important feature of the Ees0- 
= = continued in the most comprehensive manner that may be 
developed. 

WHEREAS, the canning industry is under obligations to the De- 
partment of Commerce for the investigations and reports on the gen- 
eral subject of foreign trade, and 

WHEREAS, the Department of the Interior in its regulations 
pertaining to proposed forms of instruction as to foreign trade in 
schools and colleges, be it 

RESOLVED, That the Secretary of the Association forward to 
the Secretary of these Government departments the thanks of this 
Association, with the hope that this work of investigation and instruc- 
tion may be continued and fully carried out along lines now laid down 
in the regulations of these departments of Government service. 

RESOLVED, That the United States Forest Products Laboratories 
have rendered valuable service to the canned foods trade by their 
scientific investigations of packing box construction. It is of utmost 
importance that the Government should extend and adequately main- 
tain the work of the Forest Products Laboratories. 


MERCHANT MARINE. 


RESOLVED, That Congress be requested to give immediate con- 
sideration to the conditions which are restricting our Merchant Marine 
in its effort to compete in foreign trade to the end that unnecessary 
obstructions may be removed, and that, so far as practicable, encour- 
agement shall be given to keep our ships under American registry 
engaged as carriers of our commerce with foreign countries. 


FOREIGN TRADE. 


WHEREAS, it is encumbent upon the members of the Association 
to consider very seriously the question of foreign relations and for- 
eign trade, it is recommended and so 
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RESOLVED, That each individual member of the National Can- 
ners’ Association, whether or not at present identified with export 
trade, shall study in detail the report of the Fo 
of this Association, which report this Committee recommends shall be 
adopted as representing a comprehensive plan for the larger export 
development of the various canned food products with which the mem- 
bership of this Association is identified. 


MEMORIAL TO APPERT. 


To the French nation belongs the memory of the man who first 
introduced to the world the processes by which foods may be pre- 
served for an indefinite period, these processes now being recognized 
as uplifting and phenomenal in their bearings upon the living problems 
of the world. As a recognition of the ability of M. Nicholas Appert 
this memorial is made a part of the records of this Association at a 
time in the history of the world when the scientific discovery has 
<gee teed such necessity in the preservation of peaceful conditions of, 

nations. 


The nation mourns the loss of Theodore Roosevelt, and the mem- 
ters of this Association join the hundred million Americans who are 
forced to bow to the inevitable—who are called upon to accept the 
decree of the Higher Power that measures the span of life. To us, all 
too soon, came the call. As a foremost American citizen, as an ex- 
ponent of American ideals, his life stands pre-eminent, forever deeply 
engraved upon the history of our country and the book of time. 


WHEREAS, at no time in its history has this Asgpciation re- 
quired personal service more pronounced than that of the past year; 
therefore be it heartily 

RESOLVED, The man of the hour has risen to the occasion, and 
pd — to the unfailing devotion of our Secretary, Frank E. 

rre 


The need of the hour yp voonnate the Executive upon whose shoul- 
ders was laid the burden of strenuous times, intense ee gen and in- 
tricate conditions. This recorded recognition of the pilot whose strong 
hand moved our wheel of destiny through the breakers into the harbor 
of safety is but a shadow of our appreciation. 

With the unanimous vote of approval, reaching 3 every 
State of the Union, far into every avenue of the industry, it is 

RESOLVED, That we honor Henry Burden for the unselfish, pa- 
triotic, self-sacrificing devotion to duty that has characterized his 
labors on behalf of his associates, a fitting tribute generously extended. 

W. R. Olney, F. M. Shook, J. C. Winters, Geo. E. Stocking, E. A. 
Kerr, H. C. Hemingway, G. E. Grier and S. F. Haserot, committee. 

MR. SHOOK: I move the adoption of this report. (Carried.) 

THE PRESIDENT: The next business in order is the paper on 
Foreign Trade by Mr. C. H. Bentley. 


FOREIGN TRADE. 


In view of the embargoes against pert, 
gn 


and the shortage in 
ship tonnage, the activities of your Fore’ 


rade Committee have 


been restricted to efforts to meet the emergencies arising from war 
conditions, and to watching for any opportunities that may develop 
in the period of reconstruction. 
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reign Trade Committee 


y representations made from time to time to the War Trade 
Board, some relief has been secured, and export licenses have been 
issued for some canned products to the allied and to some of the 
neutral countries. 


The large quantities shipped into France and Belgium for the use 
of troops and for relief work give reason for the expectation that a 
better knowledge of canned products will result in the minds of the 
troops of all the allied nations and among civilians as well. We con- 
fidently believe that a demand for these products will result—particu- 
larly for canned milk, meats, fish, pork and beans and fruits. 

MILK.—The depletion of the dairy herds in the continental coun- 
tries would seem to assure active markets for our canned milk during 
many years to come—markets not only in European countries, but in 
many neutral countries which formerly bought canned milk from Hol- 
land and Switzerland. 


MEATS.—wWhile the staple lines of canned meats will hardly be 
produced in sufficient quanties for export from the United States, it 
is obvious that the packers of this country with plants already estab- 
lished in Argentina will find a ready market. 


FISH.—In spite of the fact that many important foreign markets 
have been cut off for years, the supply of salmon is actually short, and 
it will require several years to fill the shorts in these foreign coun- 
tries. With submarine activities in the North Sea and the stopping 
of much of the fishing there and along the Coast of France, there 
arisen a substantial demand for the sardines or pilchards from this 
country Incidentally, quantities of canned tomato pulp have been 
used in the packing. 

PORK AND BEANS.—Very large quantities of canned pork and 
beans [have been shipped to England and France for rations, for can- 
teens and for relief work. This product had been practically unknown 
overseas. The British troops thought so well of them that steps have 
been taken to can them in France, as well as in England. It may be 
that with the saving in freight, canners in those countries will be able 
to buy our beans in bulk, can them and undersell the canners in this 
country. Much depends upon the tariff changes which are likely to 
be made—i. e., the import duties levied in those countries may seri- 
ously restrict the volume of business. In any case, it will be some 
time before these new enterprises can do more than cater to military 
needs. It is of interest to note that Dr. A. W. Bitting, formerly with 
the National Canners’ Association and now with the Quartermaster 
Corps of the United States Army, had been sent to France to install 
canning plants and give instruction in methods. 

FRUITS.—Prior to the war a very large business had been done 
through commercial channels in Great Britain on canned apples, pine- 
apples, peaches, apricots and pears. While a large part of this busi- 
ness has been cut off from the ordinary customers, a very considerable 
volume of business has been done through the Government for the 
canteen and relief work. These products have been very widely dis- 
tributed in all foreign countries of commercial importance where the 
import duties were not so high as to be prohibitive, and unless there 
should be some unfavorable changes e in the tariffs, it is likely 
that there will be an increasing demand for these products in years 
to come. 


PEAS.—Substantial quantities of canned peas have been used by 
the Government, and it is likely that some permanent advantage may 
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result to the benefit of domestic canners, but by reason of the import 
duties and freight rates it is likely that France and Belgium canners 


will continue to enjoy some advantage not only in the cost of produc-. 


tion, but in the cost of delivery to most foreign countries. 


TOMATOES.—Great Britain has been a very large buyer of the 
Italian tomatoes, which were preferred against the products of this 
country, as the Italians have been accustomed to use the small variety 
of tomatoes, which are packed whole. The Italians, with the cheap 
labor and freights, will continue to have some advantage in the future 
in the cost of production, as well as in the cost of delivery to the 
European markets. During the war the production has been restricted 
by the Italian Government in its effort to increase the production of 
the more necessary foods. ‘This restriction will probably be removed 
in the near future. Norwegian sardine canners have been large users 
of tomato pulp packed in large containers, which have hitherto been 
shipped from Italy. The effort has been made to arrange with the 
Norwegian Government to change their specifications so as to admit 
tomato pulp in the ordinary sizes of containers as packed in this coun- 
try, under a tariff schedule equally favorable as compared with the 
very large and impracticable containers shipped from Italy. The Na- 
tional Canners’ Association has done some very good work on this 
line, and it is hoped that some real benefit may result. 


CORN.—The effort to develop a foreign market on sweet corn is 
met with peculiar difficulties many of which have been discussed in 
the trade papers and in previous conventions. The prime difficulty 
seems to be that the product is known to but very few people outside 
of our own country, and the name is an unfortunate one, as in prac- 
tically all of the English-speaking countries corn is regarded as grain 
or fodder, and is not regarded as particularly appetizing for human 
food, excepting after milling, etc. There can be no question but that 
the large quantities which have been shipped over to our troops and 
for relief work have come to the notice of dealers and consumers in 
the Allied countries, and that if properly followed up at this time, 
this class of trade ought to develop. It would seem necessary, how- 


ever, for the corn canners to follow some special campaign of educa- 
tion and introduction in order that prejudices may be overcome and a 
proper appreciation of the merits of this article established. 
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business has been done in Cuba and Canada. To provide for the lar; 
increase in production of tomato paste, serious consideration must be 

ven to the possible importation of the Italian product, which: was 
ormerly produced on the basis of lower cost of labor and some mate- 
rials, and was delivered to the Atlantic ports of our country on very 
favorable rates of freight. 


In a general way the big problem confronting the industry ts the 
question of import duties. This matter has been discussed at previous 
conventions, and the recent experiences and investigations warrant 
your committee in reaffirming its previous position to the effect that 
we cannot expect any proper development of foreign trade on canned 
food unless more favorable tariffs are secured in the great commer- 
cial nations of the world. At the present time every nation of-com- 


mercial importance in the world is angee g 9 an unreasonably high 
tariff on canned foods, with the exception of Great Britain and China. 
In most cases these tariffs are so a as to defeat any purpose of 
revenue, as the total imports are negligible from that point of view. 
Moreover, in very few cases, indeed, could it be said that they were 
levied with the idea of protecting home industry, for in many cases 
there are no corresponding industries, and in the others they are of 
comparatively small importance. Representations made on behalf of 
the industry to many of these governments lead us to the conclusion 
that adequate consideration will not be given to the merits of this 
question by these foreign governments until such time as we, in our 
own tariff laws, provide some bargaining features that will enable us 
to — proper consideration in exchange for favors extended by this 
country. 


Special reports have been made on various branches of the can- 
ning industry to the United States Tariff Commission, and it is likely 
that a hearing will be held in the near future with special reference 
to the Latin-American countries where conditions have been less dis- 
turbed by the war. A general report has been made to the Tariff 
Commission pointing out the peculiar difficulties confronting the can- 
ning industry, and urging that with any revision of our own tariffs, the 
— pan § securing proper consideration from other countries be: kept 
n mind. 


In our present tariffs we have opened the doors wide for the prin- 
cipal products of the Latin-American countries, admitting them free 
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of duty, but we have received absolutely no consideration in return 
and, as a matter of fact, their import duties are prohibitive, to say 
nothing of the custcm-house charges, which are equally burdensome. 
As nearly all of those countries enjoy a balance of trade in their 
favor, it is obvious that if larger exports could be made to them from 
this country, they would not moe A secure larger revenues in triffs, but 
they would secure more favorable rates of freight in giving cargo to 
steamship lines both ways, and for similar reasons would secure more 
favorable rates of exchange. These facts have been presented to the 
roper officials in Argentina, Brazil, Chile, Peru and other important 

tin-American countries, but it would appear that such considera- 
tions do not interest them, and that in order to secure proper consid- 
—— we shall have t6 have something to trade with in our own 
tariffs. 


The Tariff Commission is making thorough investigations and 
accumulating valuable information relating to our industries, our tar- 
iffs, and the tariffs of foreign countries in their relation to our com- 
merce. The danger is that when new tariff laws are being written, our 
overburdened Congress will neglect this valuable information and ad- 
vice, and resort to the old log-rolling methods which result inevitably 


in hasty, ill-considered, vicious legislation. Your Committee, there- 
fore, urges upon the entire membership of the National Canners’ Asso- 
ciation to see that their respective representatives in Congress are 
brought into touch with the Tariff Commission, that they are kept 
alive to the needs and the problems of the canning industry—particu- 
larly in its need for foreign markets. 

CUSTOM-HOUSE CHARGES.—In some of the Latin-American 
countries the custom-house charges for handling, inspection, storage 
and sampling are so unreasonably high as to discourage importation, 
and to greatly enhance the cost. These charges are out of all propor- 
tion to the corresponding charges made by this country in the receipt 
of importations from the foreign countries in question. 

The “aforo” system of valuation practiced in Argentina leads to 
uncertainty and discourages importation. While the duty is presum- 
ably ad valorem, the aforo valuation is arbitrary—has no reference 
to invoice or market value, and on some canned foods is much higher 
than actual value. 

. In some of the Latin-American countries there are irregular prac- 
tices on the part of importers, who seem able to use the custom-house 
as a means of coercion and imposition upon the foreigner. In some 
cases shippers from other countries have secured lower tariffs by irreg- 
ular classification. These facts have been called to the attention of 
the Department of Commerce. 

STITPP1NG.—Your committee urges the universal support of our 
merchant marine as essential to the national defense, as well as to the 
prosperity of our nation. It recomnmends that the Shipping Board and 
that Congress give immediate consideration to our shipping and navi- 
gation laws, believing that prompt changes must be made if our ships, 
being constructed at high cost, are enabled to compete against the for- 
eign subsidized lines. Instead of carrying the peaceful message of 
commerce throughout the world, it is believed that unless relief be 
granted these proud ships, built with such enthusiasm, will either pass 
to foreign registry, fly a foreign flag, or else lie at anchor and rust out 
— existence, useless save as a testimony against an improvident 
people. 


FOREIGN EXCHANGE.—With the enormous loans made by our 
Government to the allies, we have become a creditor nation, and the 


_™ere payment of the interest on these loans, approximately$500,000,- 


00 per year, puts the United States dollar at a premium and mean: 
that our foreign trade will be restricted by the high rates of exchange 
which must be paid in the financing of this business. It is fortunate 
that our present banking laws have encouraged our leading commer. 


cial banks to develop foreign branches and connections, and it is for- 
tunate that some have shown high courage and enterprise in_ this 
movement. They are in a position to extend usual banking facilities 
in the more important markets of the world, but they cannot control 
the rates of exchange. The money cannot flow in but one direction 
without soon exhausting the supply. Long term credits will be neces- 
sary. It seems advisable for our people to invest in foreign securities, 
public or industrial. We may finance enterprises to be conducted 
abroad by our own people, or by responsible foreigners. If we are to 
participate in the rehabilitation of France and Belgium, and it is or- 
ganized on an intelligent business basis, doubtless large sums could be 
raised in the form of popular investment in the securities of foreign 
governments, municipalities, corporations. As pointed out in an edi- 
torial in The American, published by the National City Bank, of De- 
cember, 1218, this will create an outward movement at once of our 
machinery and supplies, and build up “the prosperity, consumptive de- 


-™mand and ability to buy in foreing regions that will steadily support 


an export trade from America in the future.” 


The canning industry is under obligation to the Department of 
Commerce for the exhaustive investigations and intelligent reports on 
the subject of export trade in canned foods, and your committee rec- 
ommends that further expression of appreciation be sent to Secretary 
Redfield, with the hope that a full oy ap of the increased appro- 
priations now in prospect will be used in development of foreign trade. 

Your committee further recommends that an expression of ap- 
proval be sent to swageagy | Lane, of the Department of the Interior, 
commending his action in the direction of securing instruction for for- 
eign trade in our schools and colleges. 

Your committee has given this matter careful thought, and has 
reached the conclusion that the time is opportune for action. It be- 
lieves that a foreign trade bureau should be established in the Na- 
tional Canners’ Association, and under the management of our exec- 


-utive committee this bureau should undertake a campaign of educa- 


tion in our country, in order that the individual members of the in- 
dustry may be fully advised as to the necessity of encouraging foreign 
trade in canned food products, if the surplus is to be moved and our 
domestic market maintained. There appears to be an impression 
among our canners that foreign trade ought to be sought merely to 


dispose of surplus products in a time of phoney, and that at other times 
it may be neglected. Your committee is of the opinion that foreign 
trade must not be so regarded, if it is to render the needed relief in 
time of surplus. It must be cultivated at all times, and indeed it may 
be necessary, for introductory purposes, to sell goods in time of scar- 
city possibly for lower prices for export than for domestic, the purpose 
being to establish a demand from consumers in foreign markets, and 
to encourage foreign trade. We recognize the fact that it is better 
to have six customers taking twenty thousand cases than to have one 
customer taking the entire quantity. For similar reasons, it is ob- 
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vious that it is for the protection of the industry to have widely scat- 


tered markets to offset the difficulties which may arise in any one or 


more of them. 


As nearly all of the States in our country have canning industries, 
it should be an easy matter for canners in these various States to lay 
the facts before their representatives in Congress, so that when our 
new tariff laws are under consideration full force may be given to 
those representations. 


This Bureau would also have in hand all general questions per- 
taining to foreign trade—questions of embargoes on exports, and other 
regulations of the War Trade Board, of the Shipping Board, and other 
agencies of the Government having to do with foreign trade. This Bu- 
reau would also make a study of foreign tariffs as levied against our 
products, and be in a position to make reports from time to time to 
our members and to the respective agencies of our own Government. 


WEBB ACT.—To promote foreign commerce affords an important 
opportunity in that it permits the joint selling organization to pool 
the export activities of previously competing concerns. It provides for 
export associations which must rot restrain trade within the United 
States, nor artificially or intentionally enhance or reduce prices within 
the United States of commodities of the class exported by such export 
association, nor “substantially lessen competition within the United 
States,” nor constitute unfair competition or restraint upon the export 
trade of any domestic competitor of such export association As 
pointed out by Mr. Gilbert H. Montague, of the New York bar, in an 
address delivered at the Annual Convention of the American Manufac- 
turers’ Export Association, “unless the joint selling organization com- 
prises competing concerns desirous of agreeing regarding allotment of 
export orders, or prices to foreign buyers, or terms of export sales, or 
credits to foreign customers, or grades of export products, or alloca- 
tion of foreign markets, or pooling of foreign business, or apportion- 
ment of output for export, or division of sales territo abroad, or 
common selling agencies for export, or joint representation in export 
trade, or the like, it will hardlly find it worth while to qualify as an 
expert organization.” Your committee believes that the success or 
failure of such an organization would depend in unusual degree upon 
the one selected for its manager. He should have sound business judg- 
ment and experience, with the tact and the character necessary to 
command respect and confidence. Permanent export business cannot 
be developed unless a fixed policy be adopted with much discretion and 
authority given to the manager so that he may be able to give prompt 
decisions and take prompt actions as occasion requires. ome sacri- 
fices, in the beginning at least, will be necessary. 

Your committee further recommends that an export organization 
be incorporated under the provisions of the Webb Act, and that the 
President of the National Canners’ Association be requested to appoint 
a special committee to organize the said export associatién. It is be- 
lieved that the said association will be able to develop business, and 
by the practical contact with the problems involved in foreign trade 
will be able to co-operate effectively with the Foreign Trade Bureau 
of the National Caners’ Association. 

THE PRESIDENT: This is a splendid report, and I congratulate 
the committee of which Mr. Bentley is chairman on the careful study 
of the subject and their exhaustive report. 

There are several recommendations in the report which would pre- 
sumably be desirable to have referred to a committee of the associa- 


tion that at once could actively commencé carrying out the sug@és- 
tions in the report. Probably the proper body for that consideration 
would be the Finance Committee, and the chair will entertain a motion 
to accept the report and refer it to the Finance Committee of the As- 
sociation for immediate action. 
MR. WALTER SEARS: I make that motion with 
I think Mr. Bentley's report is a state paper. We have some ref- 
erence to state papers in the past, but s really is one, and I want 
to move that the report be adopted and referred as suggested by the 
President. (Carried.) 
REPORT OF COMMITTEE ON SANITATION AND INSPECTION. 
Your committee begs to report considerable progress through two 
weeey different sources in the matters of both sanitation and inspec- 
tion. During the past summer we saw an entirely — of inspec- 
e field by the 


pleasure. 


tors at work. We refer to the inspectors sent into 
Asay, and Navy. 

hese men were called from various camps and cantonments to 
Washington for a week’s schooling, and were then put in charge of tne 
zone supply officers and officers in ~——~ of the navy depots. The 
chairman of your committee, being in ashington at the time the 
school was heid, furnished them with copies of the laws, also the rules 
and regulations on sanitation and inspection promulgated by the com- 
missioners of the various states. In addition, it affored us an oppor- 
tunity of calling attention to the sanitary code recommende by the 
Association. The inspection work of this corps of Government inspec- 
tors, of necessity, was incidental to their more important duty of pass- 
ing on the acceptability of the finished products. 


Several States now have an organized force, usually under the 
direction of the State Food Commissioners, which has been doing good 
work of more or less uniformity on sanitation and inspection. 

All associations of this industry have co-operated with the state 
officials, and have been‘active in urging upon the legislative and exec- 
utive officials the urgent need of such inspection if done in a practical 
manner. 

The need and the possibilities of a plan of inspection contemplat- 
ing the employment of a sufficient number of inspectors to keep a man 
on the job at each plant during the entire caning season was first 
recognized by the sardine packers of Maine. It was deemed proper, in 
order to give this inspection national character, to place it under the 
control cf the National Canners’ Association. 

The National Canners’ Association was very fortunate in securi 
Mr. H. M. Loomis as head of this inspection, and under his valu 
guidance much has been accomplished. 

Improvement has been made in the quality of the raw matertai, 
and, of course, a corresponding improvement in the quality of the fin- 
ished product. Added value to this plan of inspection is the possibil- 
ity of extending to the canners complying with the requirements a cer- 
tificate of inspection, becoming a aranty of quality to the consumer 
and a guide to standard upon which to base purchases. 

The many grades and sizes represented in most canned foods, cou- 
pled with the multitudinous variety of labels, present a Chinese puzzle 
to the housewife which is impossible of solution, and occasioned the 
remark by at least one consumer that she could not tell anything about 
the quality of the can by looking at the label. Heretofore, the ecrtifi- 


cate of inspection has been placed on the case. This reached 
haa only slight advertising value with’ the 


the jobber and retailer and 
consumer. 


THE 
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CAMP PAROLE CANNING CO. 


PACKERS OF 
CAMPING BRAND 


FRUITS AND VEGETABLES 
PAROLE, MD., January 18, 1919 


The Fidelity Can Co., 
600 S. Caroline Street, 
Baltimore, Md. 


Gentlemen: 

I beg to say that the CANS furnished by you 
to the Camp Parole Canning Co., season 1918, have 
given entire satisfaction. The CANS were perfect in 
every way, could not have been better. 

There was no delay in deliveries of Cans by your 


Company, and the Max Ams machine you furnished 
us gave us entire satisfaction. 


Yours very truly, 
_ Charles Wacker, Owner. 
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‘A plan is now being worked out by which the certificate of in- 
spection will be placed on the can. This will be a decided advantage 
over the present plan, and will carry direct to the consumer the infor- 
mation that the goods are certified. 

The fish packers of California and the fruit and vegetable packers 
of Southern California have worked out and put into practical opera- 
tion a plan of inspection similar to that followed by the sardine can- 
ners of New England, and we are informed that their plans worked 
out very satisfactorily during the past season. 

We respectfully recommend: 


1. That in view of the splendid success already obtained by the 
New England and California canners, a similar plan of inspection be 
adopted by all other canners. 


2. That canners operating in states which have no compulsory in- 
spection by the state exert their influence to bring about the necessary 
legislation for this purpose. This would insure inspection of the plants 
re canners who might not co-operate with us in our system of inspec- 

on. 


3. That a suitable plan of inspection be put in operation in time 
to cover the next canning season’s pack. 


GEO. E. DIAMENT, 
HARRY CANNON, 


MR. SHOOK: I am also requested to read the report of the Com- 
mittee on Standardization of Cans. Mr. Olney has been detained and 
could not have been here in time to read his report. 


STANDARDIZATION OF CANS. 


Your Committee on Standardization of Cans during the past year 
have communicated with all the state associations, and are pleased 
to report that the recommendation of standardizing No. 3 tins and 
No. 1 tins have received considerable encouragement of all and some 
States have passed resolutions recommending universal adoption and 
use of one type No. 3 tins, so-called, to be 4 7-8 by 4 1-4 diameter, 
and one type No. 1 tins, 4 inch, instead of 4 1-4. 

The State Associations that have not acted on this matter have 
assured your committee that same will be taken up at their next meet- 
ing, and it is hoped that all canners will soon see the many advantages 
to be gained by having only one size No. 1 and No. 2 tins. From our 
investigation we are pleased to state that the wholesale grocers are 
in favor of the above standardization. 

Respectfully submitted. 

W. R. OLNEY, 

THOMAS G. CRANWELL, 

GEORGE W. COBB, 
(Adopted. ) Committee on Standardization of Cans. 

THE PRESIDENT: The next report is of great importance and 
interest at the present time. I will ask your careful attention to the 
report of the Committee on Classification of Accounts, made by Mr. 
W. J. Sears, chairman. 
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_ REPORT OF THE COMMITTEE OF STANDARD CLASSIFICATION 
OF ACCOUNTS. 


After two years of study your committea, with the assistance of 
Albert T. Bacon, Robert E. Belt and Mr. Gardiner, prepared and is- 
sued in December, 1917, a system of uniform accounts. A preliminary 
report had been made during January, 1917. Bulletin No. pertained 
to Classification B, covering accounts designed for canners who man- 
ufacture one line of canned goods at one factory only. Bulletin No. 3 
pertained to Classification A, covering accounts designed for canners 
who manufacture two or more lines of canned foods at eicher two or 
more plants. 


These systems of accounts at once became invaluable to the jn- 
dustry, especially because of the rules and regulations of the Food 
Administration, and because of the purchases of canned foods made 
by the Army and Navy. In both instances the final price to be paid 
for the goods by the buyer, both civilian and military, was to be basel 
on the cost of manufacture plus a reasonable profit. At once it be- 
came necessary that the canner should place his operations upon a sure 
foundation of correct accounting. It is often the case that necessity 
becomes a virtue. At any rate, your committee is of the opinion that 
the enforced installation of these systems of accounts have already 
and will continue to do the industry very great benefit, and give it a 
stability and dignity which it has lacked heretofore. 

on observation is that every responsible canner has installed the 
system. 
The Food Administration very early accepted the uniform system 
of accounts as the basis for their reports as to the cost of manufac- 
ture. It was thought that. the Cost Accounting Bureau of the Federai 
Trade Commission would also follow these systems. However, your 
committee learned quite late in the year that this bureau was com- 
pelled to follow definitions and methods of cost accounting formulated 
in July, 1917, by the Departments of War, Navy and Commerce the 
Federal Trade Commission and the Council of National Defense. These 
definitions and methods had special application and relation to such 
industries as iron and steel manufacturers, the fundamental principle 
of which was a continuous operation curing the year. An examina- 
tion of these definitions and methods will lead a fair student to the 
conclusion that they do not have a proper application to the canning 
industry, particularly as applying to the principles of overhead, haz- 
ards of operation, selling expense, etc., where they are not at all com- 
parable to the seasonal character of the canning business. 

It was because of these definitions and methods of accounting 
that some friction was caused in the early process of auditing of can- 
ners’ accounts, as performed by the auditors of the Federal Trade 
Commission. Your committee, with the valuable aid of President Bur- 
den, called the attention of Mr. Scott and Dr. Walker, of the Fed- 
eral Trade Commission, to the quite evident non-application of these 
definitions and methods to the canning industry, and after this pres- 
entation and some consideration it was agreed that the systems of ac- 
counts prepared by your committee were preferable to those being fol- 
lowed by the Government agencies. Since then it is our understand- 
ing that the auditors of the Federal Trade Commission have followed 
in the main the standard classification of accounts prepared by your 
committee. This memorandum is herewith made a part of this report. 

In this connection, your comemittee desires to place on record its 
high opinion of the auditors supplied by the Federal Trade Commission. 
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They have in the main been men of excellent qualifications, prompted 
by a spirit of fair dealing and helpful service towards the industry. 
Your committee finds itself under obligations to Frank J. Scott, 


chief of the Bureau of Cost Accounting of the Federal Trade Commis- - 


sion, for a helpful review of our standard systems of accounts, the re- 
sult of which is found in his letter of October 3rd, 1918, addressed to 
Secretary Gorrell. This review shows some minor defects in the sys- 
tem which will be corrected when a new edition is printed. It is grat- 
— to note that Mr. Scott did not point out a defect of any serious 
nature. 

Under date of November 30th, 1918, Mr. Bacon reviewed the com- 
ments made by Mr. Scott, and expressed his appreciation of Mr. Scott’s 
service, indicating that the new edition of our systems will correct the 
defects referred to, as well as state perhaps more clearly some other 
points that seem to be obscure. This correspondence is herewith made a 
part of this report. 


Your committee was called in for advice and counsel by President 
Burden, Secretary Gorrell and a special committee appointed to confer 
with the Food Purchase Board, in relation to the purchases made by 
the Army and Navy. It will be recalled that these purchases were made 
upon the allotment plan, under which the goods were to be paid for 
upon the finding of the cost, plus a fair and reasonable profit. Your 
committee submitted to the Food Purchase Board a memorandum on 
- the general questions involved, under date of December 7th, 1918, and 

this memorandum and the reply thereto made by the Purchase Board 
are hereby made a part of this report. It will be noted that the Pur- 
chase Board rejected the principles presented by your committee as un- 
derlying a just settlement between the Army and Navy and the can- 
ners. 

The outstanding fact in the standard classification of accounts, 
early appreciated by those who made a study of the industry, was the 
hazardous nature of the canning business, relating to losses due to 
over-production and under production, in proportion to crop failure 
and crop success. Also the losses due to spoilage resulting from insuffi- 
cient sterilization. These losses were provided for in Bulletins Nos. 2 
and 3, described as “Contingent Expenses.” Your committee have 
thought best to change the name of the account to “Reserve for Haz- 
ards of Operation,” believing this title to be more definite in its mean- 
ing. 

Believing that these hazards constitute a direct change upon the 
cost _of operation, we have insisted that they should be recognized by 
the Food Administration and by the Army and Navy. We are pleased 
to state that they were so recognized by the Food Administration, but 
were disregarded by the Food Purchase Board, representing the Army 
and Navy in their purchases of canned foods. Your committee has felt 
that this factor is so important in the proper conservation of our in- 
dustry that it authorized the publication of a special Bulletin, No. 63, 
setting forth the validity of this reserve for hazards operation, and 
urging all canners to set up this reserve as a part of their expense in 
closing their accounts for 1918. 

Bulletin No. 63 is herewith made a part of this report. 

It will be recalled that your committee recommended that an ac- 
countant be added to the executive staff of Secretary Gorrell, and that 
he be given the special duty of assisting canners in installing and op- 
erating the standard systems of accounts. The war interfered with the 
consummation of this plan, although the Finance Committee had ap- 
proved the budget necessary to set up this officer. 

Your committee is still of the opinion that such officer should be 
added to our executive staff in Mr. Gorrell’s office, and would recom- 
mend that this be done, provided that funds can be obtained for the 
purpose. 

Your committee desires to express its appreciation of Mr. Bacon’s 
continual valuable service a the past year, which service he has 
rendered without compensation, in answering the many questions sub- 
mitted by the canners. 

(Approved). 

THE PRESIDENT: We are very much benefited by the work ot 
this committee. The industry at large is hardly aware of the amount 


of time that the men who have been on this committee have devoted - 


to the consideration of this problem, and I think you should all appre- 
ciate the self-sacrifice that has characterized their efforts. 

THE PRESIDENT: The next thing in order is the reports from 
the chairmen of the different sections. 


TOMATO SECTION. 


Your Tomato Section begs leave to submit the following report: 

The annual meeting of this body was the largest and most interest- 
ing ever held by this section commanding the interest and attention 
of about four hundred canners for practically the entire day on Tues- 
day. January 2ist. Papers read were very enlightening and produced 
good healthy discussion. 

The plan of sanitation and inspection as proposed by the National 
Canners’ Association was heartily endorsed and it was recommended 
to refer this proopsition immediately to the various state and local 
canners’ associations throughout the country for favorable action. 

We further recommend that the Tomato Section as a body employ 
the services of 5 competent and active paid secretary. and we request 
that this matter be given consideration by the Executive Committee of 
the National Canners’ Association. 

e further recommend the immediate resumption of the Daily 
Market Report which was suspended during the period of the war for the 
very obvious reason that there was no market to report. and a com- 
mittee of four has been appointed to take steps to start this again 
at an early date. 

Our section has appointed an active working committee to co-oper- 
ate with the Government on the standardization of cut-out weights on 
tomatoes which subject is now being given consideration by the Gov- 
ernment officials and tests are already being made, during which tests 
members of our committee have been present. 


Respectfully submitted, 


H. P. STRASBAUGH, 
Chairman, Tomato Section. 
Is there a report from the Baked Bean Section? 


Wax and Refugee bean? * 


The President: 
There was none. 
The President: 
There was no re 
The President: 
No report. 

The President: The Pea Section? 


PEA SECTION. 


The following are the recommendations of the Pea Section: 
FIRST: That in view of the somewhat uncertain prospects of the 
coming year, that the practice of future sales be continued and en- 


port. 
Tomato Catsup? 
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commmped as a means towards promoting and strengthening economic 
confidence. 

SECOND: That acreage requirements be arranged on the basis of 
future sales using the ratio which the total future sales bears to sev- 
enty-five per cent of the average yield for five years prior to nineteen 
hundred eighteen. 

THIRD: That the use of the standard classification of accounts be 
continued and that especial care be taken in making estimates covering 
the costs of the nineteen hundred nineteen pack. 

FOU H: That it be the earnest endeavor of every vacker to pro- 
duce the greatest possible percentage of superior quality and likewise 
a correspondingly minimum amount of inferior grades. 

TH: That renewed efforts be made to secure a perfection in 
factory sanitation that will remove the last vestige of doubt which may 
exist nceraing this important subject. 

T no be in excess of factory equip- 
ment necessary to pack good quelity. 

GEORGE E. STOCKING. 


PRESIDENT: Molasses and Syrup Section. 
There was no report. 


THE PRESIDENT: The Corn Section? 


CORN SECTION. 


MR. TREGO: I am sorry to say but that that is one on me. I 
overlooked that entirely. I wish to take this opportunity, however, to 
thank the members of the Research Committee for the arrangement 
they have made this coming season to put three men on the trouble 
about the iron sulphide corn. We sure appreciate it and I think every 
member does. 

We had an excellent meeting and the members were enthusiastic in 
the report of the movement of the inspection of factories. 


THE PRESIDENT: The report from the Fruit Section? 


There was no report. 

THE PRESIDENT: From the Kraut Section? 

There was no report. 

THE PRESIDENT: That seems to cover all the sections. Is there 
any report from the Interstate Association? There don’t seem to be, 
and Mr. McCartrey is not in just now. 

THE PRESIDENT: Mr. Dickinson will make the report of the 
Finance Committee. 


FINANCE COMMITTEE. 


The details of the fixances of the association have already been given 
in the treasurer’s report. 


We are pleased at the report that the fine support of the Associa- 
tion has been so well maintained during the stress of war conditions 
and that the Association has had funds sufficient to carry it’s ynusual 
burdens during this war period. 


The Committee fully realizes that peace conditions are not yet 
fully restored and that in the next year we may meet unusual con- 
ditions as yet unsuspected, yet we regard the future with confidence 
and we hope and expect that the coming year will be one of growth 
and progress for the Association. 


REPORT OF COMMITTEE ON PRESIDENT’S RECOMMENDATIONS 
AND CONVENTION BUSINESS. 


Your Committee heartily endorses the recommendation of the Pres- 
ident relative to continuing the Committee on Standard Classification 
of Accounts and recommends that the committee be requested to pre- 
pare a more comprehensive system of distribution of overhead costs, ac- 
cording to the contributing factors under varying local conditions. 

We also approve the recommendation with respect to attention to 
the use of the metric system of weights and measures in the canning 
industry and further recommend that all possible eiforts be made in 
the direction of promotion of export trade. 


We also fully concur in the recommendation with respect to contin- 
uation of the Intra-State Organiaztion. 


Though the force and appropriateness of the recommendation 
with respect to the introduction of an inspection system seems too 
obvious to require comment. we are prompted to add that the time 
seems most opportune and that large numbers of our membership have 
expressed themselves as anxious for immediate action along this line. 

In conclusion, we are pleased to concur in the recommendacieon wiih 
respect to incorporation of canners’ warehousing companies under the 
auspices of the different State associations and urge a continuation of 
the efforts of the National Canners’ Association along this line. 

Respectfully submitted, 
FRANK GERBER, 
E. F. TREGO, 
ROYAL F. CLARK, 
D. H. Stevenson. 

THE PRESIDENT This concludes the duty of your president at 
this time. I do not know whether any of you were present at the 
meeting in Cleveland in which it became my privilege to serve you in 
executive capacity but at that time I think I made the statement that 
the canning industry had become a public utility. I think time has 
improved the correctness of that statement. As I have said repeatedly 
in your presence it is a wonderful privilege to be associated with such 
a body as this industry has gathered together aod it is a further privi- 
lege to serve in the production of such an important element in humun 
existence as that of food and I think we must all feel a distinct thrill - 
as we contemplate the convention that is just drawing to a «lose. 
believe every | ener that has attended this meeting has had a distinct 
sense of the importance of this industry and of its dignified position 
today in the affairs of this nation, and as we go forward under pro- 
jected improvements tbat have come to the front during the past week 
we are going to feel an additional satisfaction that we have never here- 
tofore felt, that we are on the right road, and that we ave really only 
beginning to Jearn what is in store for us in the way of usefulness to 
the country and even to the world at large. 

We have listened to a wonderful report on the questicn of world- 
wide trade and I think before another year rolls around we shall see 
satisfactory and important development along those lines. There is one 
thing that I think we all ought to do and that is we should familiarfze 
ourselves with the commercial relations between this country and foreign 
countries as they exist today and we should determine individually 
for ourselves what should be done to make those relations satisfactory, 
and having concluded what we think is proper under the circumstances, 
we should not hesitate to ar~roach our representatives in (Congress 
and insist that they give attention to those matters and that we have 
a proper viewpoint of our relations with the nations of the world. I 
am not here to make a political speech or anything of that nature, tut 
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THE CANNING TRADE. 


Baltimore, Md. 


Solicits your business for 


PACKERS’ CANS 


SANITARY (Open Top) and CAP HOLE 


Both Styles the very 
best obtainable 


FIVE GALLON PULP CANS 


ROUND and SQUARE 


UNEXCELLED MANUFACTURING 
AND SHIPPING FACILITIES 


W. W. BOYER & CO. 
Baltimore, Md. 


QUALITY QUALITY 
Eee EDMUND C. WHITE, Managing Partner Ee 
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58 THE CANNING TRADE. 


I believe that this organization through the acquaintance of its mem- 
bers with representatives and Senators in the Congress of the United 
States is capable of exerting its very excellent influence—an educational 


influence in regard to these important subjects and I sincerely trust - 


that we shall all avai! ourselves of that opportunity. 


It is with peculiar satisfaction now that I welcome the induction 
of Mr. Gerber into the office of president. In the two years that he 
has served you as first vice president of the Association we have all 
learned to know him and te love him and to respect him, and I want 
to assure you that you are leaving the affairs of the Association in 
the very best hands. Mr. Gerber will now announce the committees that 
he has appointed. 


MR. GERBER TAKES THE CHAIR. 


PRESIDENT GERBER: I wish to assure you of my appreciation 
of the cenfidence you have expressed in me by electing me as your 
president. I further wish to express hope that I may render the best 
service that will justify that confidence. I will read the committees ap- 
pointed for the coming yeer. 


DIRECTORS AND EXECUTIVE COMMITTEE. 

P. Baxter, Jr., Brunswick, Me.; J. G. Dole, Honolulu, T. H.; A. 
G. Douthite Kenyou. Minn.; James Vv. Dunbar, New Orleans, La.; W. 
. Fromm, Thiensville, Wis.: R. B. Gillette, 5 Th Mo.; A. J. 
Hall. Ogden, T Jtah ; George R. Kelley. Grinnell, Iowa; E. H. Kennedy, 
Lankersheim, Cal.; W. A. skimen, Hoopeston, Ill. ; John §. Mitchell. 
Windfall. Ind.; D. C. Pierce. Ralph BR. Polk, Green- 
wood, Ind.; La A. Sears, Warrensburg, Tl. ; Joseph N. Shriver, West- 
minster, Md.; W. C. Smiley, Roanoke, Va.; James RK. Stokely, Newport. 
Tenn.; Frank Van Camp. San Pedro. Cal.:’E. W. Virden, Gilman, Iowa: 
Frank M. Warren. Portlaad. Ore.; 8S. M. Watson. Greenwich, N. J.: 
W. E. White. Denver, Col.: Ira S. “Whitmer, Bloomington, IIl.; Jasper 
Wyman, Millbridge. Me.: Walter J. Sears. Chillicothe, O.; Royal F. 
Clark. Beaver Dam, Wis.: Willis F. Crites, DeGraff, Ohio; Ww. 
Wilder, Clyde. Ohio: BR. CG Nott. Hart. Mich.; eid P. Strasbaugh, 


Aberdeen, Md.; = . Bentley, San 
Francisco, Cal.; Philip Larmon, Seattle, 


Wash.; Asa Bennett, Frankford, Del.; W ardin, St. Louis, Mo.; 
James A. Anderson, Morgan, Utah: F. D. Bolton, —— Va.; Amos 
H. Cobb, Fairport, N. Y.; R. P. Duff, Pittsburgh, Pa.; J. Griffith, 
Stittville, 


STANDING COMMITTEES N. C. A.—1919. 


Advisory, Board. 

J. W. McCall. Chairman, Illinois: S. F. Haserot, Ohio; George G. 
Railey, New York; W. S. Thomas. Michigan: William Moore, Illinois; 
James W. Hutchinson. Wiscorsin: George B. Morrill. Maine; W. R. 
Roach, Michigan; A. F. Pfeiffer. Illinois: J. T. Dorrance, New Jersey ; 
E. C. White, Maryland: D. C. Pierce, New York; George N. Numsen, 
Maryland. 

Standard Classification of Accounts. 
W. J. Sears. Chairman, Ohio; ©. H. u New York; William 


Hunt, 
Silver. Marvland: A. E. Slessman, Ohio; 7. W. McCall, Illinois ; = 
Nett. Michigan: W. F. Kittelberger. New York. 


Conference With Wholesale Grocers Association. 


W. ©. Lietsch, Chairman, Wisconsin; George B. Morrill, 
L. A. Sears, Illinois; William Silver, Maryland; E. 8. 


York. 
Legislation. 
W. O. Hoffecker. Chairman, Delaware: 
W. A. Wagner. Maryland; James H. 
Indiana. 


Maine; 
Thorne, New 


J. P. Olney, New York; 
Taylor, New York; N. L. Hutto, 


Scientific Research. 


Richard Dickinson, Chairman, Illinois; L. A. Sears, Illinois; C. S. 
Stevens, New Jersey; C. S. Jones, Illinois; centr, Burden, New York; 
J. C. Pnetz, Minois; R. I. Bentley, California; W. C. Leitsch, Wisconsin ; 


H, A. Baker, Secretary, Chicago. 
Adjustment. 
(. S. Stevens. Chairman, New Jersey; D. «. Pierce, New York; D. 


H. Stevenson, Maryland. 


Sanitation. 
W. J. Sears, Chairman, Ohio; C. H. Hunt, New York: Geo. E. Dia- 
ment. New Jersey: B. C. Olnmev. New York: H. L. Cannon, Delaware: 
J.D. Fuller, Ohio; Royal F. Clark, Wisconsin. 


Installation of Inspection te Act in Their Respective States. 
Amos H. Cobb, Chairman, New York; Presidents of all State Asso- 
ciations to be ex-officio members. Names announced later. 
Reso-utions. 


S. F. Haserot, Chairman, Ohio; W. R. Olney, New York; William 
Silver, Maryland; J. A. Hagemann, Wisconsin; John M. Prophet. Jr. 
New York: George E. Stocking, Illinois; E. E. Chase, California; 
Charles G. Summers, Jr., Maryland. : 


Finance, 

Burden, Chairman, New York; Richard Dickinson, Illinois; 
Georee G. Bailey, New York; Frank Gerber, Michigan; W. J. Sears, 
oO 

Standardization of Cans. 


W. R. Olney, Chairman, New York; Thomas G. Granwell, New York; 
George W. Cobb, New York. 


Foreign Trade. 


Cc. H. Bentley, Chairman, California; S. F. Haserot, Ohio; A. 
Milburn, New York; J. T. Dorrance. New Jersey; W. R. Roach, Michi. 
gan; George N. Numsen, Maryland; FE. B&B. Deming, Washington. 
Conference Committee With Quartermaster General, Relative to Disposal 

of Surplus Canned Foods. 

George G. Bailey, New York; R. I. Bentley, agg gel E. F. Trego, 
Illinois; W. C. Leitsch, Wisconsin: John S. Gib bs, Jr., Baltimore. 
— Committee on Formation of Export Corporation will be announced 
ater. 


Convention adjourned. 


MERICAN Cok Coke Tin Plates 


We also manufacture Black Sheets, Galvanized Shee 


Highest quality TIN PLATES— specially adapted to the reqs uirements of the canning and packing industries. 
ts, Terne Plates, Formed Metal R 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


oofing and Siding 


AMERICAN SHEET / AND TIN PLATE CO COMP ANY, General Offices, Frick Bidg., Pittsburgh, Pa. 


JOS. M. ZOLLER & CO., INC. 


CANNED GOODS, CANS, 
PACKERS’ suppLizs, BROKERS 
205-206 Phoenix Bldg. 


PHONES: 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


CAN 
LON MASS: ON MASS: 
| 


THE CANNING TRADE. 


SINCLAIR-SCOTT’S NEW NESTED PEA GRADER 


Patented 
Let us pane you details of the wonderful work this grader does 


SINCLAIR-SCOTT COMPANY > . BALTIMORE, MD. 


TRIPLE (LIQUID) 2 CRYSTAL (DRY) 
=". Eureka Solderin 
HALF BBLS. 10 LB. CANS 
~ 
YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 


THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 


MAIN OFFICE CLEVELAND, OHIO 


FOR SALE AT FOLLOWING BRANCHES AND ES 
New York. i Boston. Mass. Milwaukee, Wise. 8. 0. Randall's Son THE GRASSELLI CHEMICAL CO., LTD. 
neinn . raul, nn. more 
Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco 


Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 
If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Branch 
37 8. CHARLES ST. 222 N. WABASH AVE. 
BAL, TIMORE CHICAGO 


Coast Representative—Premier Machinery Co., 16 California St., San Francisco 
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As Brokers View the Market 


ABERDEEN, MD. 


Aberdeen, Md., February 18, 1919. 

Tomatoes—The market is still exceedingly quiet, and what 
business is being done is on small lots. We dont’ know of any 
individual packer who has a large block of tomatoes unsold. 
Most of them have only a scattering car or two, and are in 
position to keep them until they can get at least cost. It is need- 
less to say that present prices on the popular sizes are ’way below 
cost, yet there are a few packers who are willing to take a loss 
and clean up. It is for account of such packers that we can‘offer 
1s at 80 ¢, 9s at 95c, 2s at $1.00a1.05, 3s at $1.65a1.70, and 10s 
at $6.00a6.25. 


Corn—It now develops that there was a mistake made in 
compiling the statistics of the corn pack of just 1,000,000 cases 
more than it should be. The effect of this shortage may be felt 
later on. 

There is nothing doing as yet on either corn or tomatoes 
for future delivery. Packers don’t know what they will have to 
pay for raw stock, and prefer to stay out of the market until 
this feature is settled. Jobbers are not interested. 

Cc. W. BAKER & SONS. 


WESTERN READJUSTMENT PROBLEMS TO BE 
DISCUSSED. 


The progressive business men and farmers of the great West 
will meet in Omaha, February 18 to 20, to discuss their pressing 
problems at the Trans-Mississippi Readjustmert Congress 

The Chamber of Commerce of the United States has sent its 
assistant secretary, D. A. Skinner, and the chief of its organiza- 
tion service bureau, Colvin B. Brown, from Washington to Omaha 


’ cept by referendum vote of its members. 


to co-operate with the Omaha Chamber of Commerce in complet- 
ing plans for the big Congress, which will be in many respects a 


‘duplicate of the Atlantic City Conference in December. 


Governors and prominent citizens from every State west of 
the Mississippi will be invited to participate in the Congress and 
listen to messages from national leaders of business, agriculture 
and labor. 


The object of the Congress is to chart the course of business 
in the readjustment period; to develop a constructive program for 
the advance of agriculture, industry and labor through discussion 


in group meetings and general assemblies; to carry to every sec- 
tion of the great producing Trans-Mississippi country the mes- 
sage of “Business Forward.” 

The Chamber of Commerce of the United States is a federa- 
tion of all the leading commercial organizations of the nation. 
It has 1,150 organization members, representing over 500,000 cor- 
porations, firms and individuals. In addition it has over 10,000 
individual and associate members. 


The purpose of the national body is to concentrate the busi- 
ness opinion of the entire country and make it available to Con- 
gress, the executives, and the public. 

The national Chamber cannot be committed to any policy ex- 
Since its organization 
in 1912 it has formulated constructive policies on 25 important 
subjects. For instance, it is committed to the policy of water- 
power development, licensing of combinations to dévelop foreign 
trade, and arbitration of commercial disputes between the United 
States and foreign nations. 


Durin gthe war it organized the industries of the country 
into over 380 allied groups to furnish supplies to the Govern- 
ment. It is pushing national legislation for the proper validation 
of informal war contracts and the disposition of surplus supplies 
held by the Government when the armistice was signed. 


INVINCIBLE GRAIN 


An effective, economical, and simple 
method of cleaning the Green Peas as 
soon as they come from the Viner. 


Between the HEAVY AIR BLAST and 
the PERFORATED SCREENS, it is 
difficult for any leaves, stems, sticks, etc. 
to get by with the good peas. 


It costs only a very little, but there is not 
a machine used in the canning of peas 
that brings greater results compared 
with the cost. 


THIS IS NOT A MAKE-SHIFT. 
last for years and is built to stand the 
grief of canning factory equipment. 


SILVER CREEK, N. Y. 


It will 


CLEANER COMPANY 


- 


THE CANNING TRADE. 


“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, 80 EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 
—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feature of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U. S. A. 


JEROME RICE SEED 


CAMBRIDGE, N. Y. 


We are headquarters 
for the best of every- 


SEEDS 


used by Canners 
Everywhere 
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Wanted and For Sale. 


what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


For Sale—Miscellaneous. 


FOR SALE—Burt Style A Latest Model Labelers, 
for Nos. 1, 2 or 3 cans, at $225.00. Burt No. 2 and 3 Style 
B Labelers at $175.00. All carefully overhauled and ad- 
justed to work equal to new. Ask for full list of used 
equipment. Address S. F. Sherman, Utica, N. Y. 


FOR SALE— 
5 Ayars Pea Fillers. 
5 Ayars Capping Machines. 
5 Plaksley Can Righting Machines. 
1 Plumber Pea and Bean Filler. 
All in perfect working order; good as new. 
Address Box A-600, care of The Canning Trade. 


FOR SALE—One M. & S. Corn Cooker Filler, 4 
pocket, equipped for cap hole cans. Can be changed 
easily for sanitary cans. A No. 1 condition. Address Box 
A-603, care The Canning Trade. 

FOR SALE— 

1 Huntley 4-shoe string bean grader. 

1 Invincible 3-shoe string bean grader. 

1 Huntley string bean cutter. 

1 Lewis string bean cutter, 1918. 

1 Sinclair-Scott nested pea grader, used ten days. 

Address Box A-604, care The Canning Trade. 


FOR SALE— 
1 Huntley Monitor pea grader. 
1 Monitor green pea elevator, 16 feet long. 
1 Monitor green pea elevator, 15 feet long. 
1 Invincible bean grader, 5 grades. 
1 Monitor sample pea grader. 
Address Red Creek Cang. Co., Red Creek, N. Y. 


FOR SALE—20th Century Kemp Gas Machine, 54- 
inch meter, capacity approximately 7,000 cubic feet gas 
per hour. In perfect condition. Price attractive. Ad- 
dress Virginia Can Co., Buchanan, Va. 


FOR SALE—Two Sprague-Reynolds Thistle Sep- 
arators; 5 Reeves Variable Speed Machines, with ample 
capacity and guaranteed to bring best results in varying 
speed on Chisholm-Scott or Hamachek Viners. Morgan 
Cannig Co., Morgan, Utah. 


FOR SALE—One model F [Peerless Husker, cost 
$400.00 new; bought in May of 1918. Has seen less than 
one week’s use. Make us an offer. Address Sterling 
Products Co., Evansville, Ind. 


FOR SALE— 
Hawkins Capper and Wiper. 
Chicago Auto Tipper. 
4 Cylinder Corn Cooker and Filler, Merrill & Soule. 
4 Morrell Corn Huskers, all in good condition. 
Address Port Dover Canning Co., Ltd., Port Dover, 
Ont., Can. 


FOR SALE—Seven jacketed steam kettles, about 150 
gallons each. No reasonable offer refused. Address F. 
Romeo & Co., Inc., 374 Washington St., New York City. 


FOR SALE-—1 Iron Tank, practically new, dimen- 
sions 4 feet by 14 feet, holding 1,300 gallons, % inch 
thickness convex heads, shell 3% inch, with manhole in 
one end. Address W. W. Finney, Belair, Md. 


FOR SALE—A 60 H. P. Titusville Economic Type 
Boiler. No brick required in sitting up. We offer the 
complete outfit, boiler, stack, rocker grates new last sea- 
son, valves, gauges and injector, price $650. F. O. B. 
Blackbird, Del. This boiler was installed new 1912 and 
stack was new 1917. Also Worthington double steam 
price, $35. Address E. M. Records & Co., Forest, 
el. 


FOR SALE-—To a practical, experienced packer, an inter- 
est in established canning factory located in Middle Georgia. 
Factory fully equipped for a complete line of tomatoes, beans, 
okra, beets, pumpkins, corn, peaches, etc; capacity 15 to 20 - 
thousand cans daily. Climate and soil best in the world. 
This is a good opportunity for the right man, as the possibili- 
ties are unlimited in this section. Can run twelve months in 
the year. Address Macon Canning Co., Macon, Ga. 


FOR SALE— 2328 


1 Ayars Capper and Wiper, with attachments for No. 2 
and No. 3 cans, used two seasons. 

1 Set New Wiping Brushes. 

1 Ayars Double Tomato Filler, with attachments for 
Sanitary Cans No. 2 and No. 3. 

1 Kemp 20th Century Gas Machine. 

1 Blakesley Can Righter (never used). : 

Address J. J. Fisher, Fredericksburg, Va. 


FOR SALE— 
C. M. Kemp 20th Century Gas Machine. 
Hawkins Capping Machines. 
King Tomato Filler. 
Colbert Tomato Filler. 
Ballard Pea Fillers. 
Reeves Speed Counter Shaft. 
Buffalo Blower; No. 1. 
1 Buffalo Plower; No. 2. 
All in good condition, low prices for quick sale. 
dress E. C. Ross, Seaford, Del. - 


Ad- 


For Sale—Seeds. 


FOR SALE—200 bushels Stowells Evergreen Seed . 
Corn, germination test 95 per cent. Price on application. 
Address Box A-609, care The Canning Trade. 


FOR SALE—About 1000 Ibs. of nice bright Sweet 
Pie Pumpkin seed at 15c per Ib. f. 0. b. Eaton, Ind. Ad- 
dress E. J. Butterfield, Eaton, Ind. 


FOR SALE—Tomato Seed—Stone, 50 Ibs. of surplus 
selected stock. The first check at $2.50 per Ib. takes the 
lot. James Moss, Johnsville, Bucks Co., Pa. 


PLANTS—For the Trade and the Big Grower; Tomato, 
Sweet Potato, Pepper and Cabbage. We are booking orders 
now for any variety of plants you may need. Don’t delay until 
the season is on. Order soon. Send for our lowest prices. 
Address Coden Nurseries, The Big Plant Farms, Coden, Ala. 


FOR SALE—5,000 pounds choice Kentucky or Ten- 
nessee Pumpkin Seed, well cured, from choice, well-ma- 
tered pumpkins; will sell in any quantity. Address Co- 
lumbia Cang. Co., Columbia, Tenn. 


FOR SALE—We have a quantity of first class early 
Evergreen sweet corn seed for sale. 
ford Canning Co., Milford, Ill. 


Address The Mil- 
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THE CANNING TRADE. 


Wanted—Miscellaneous. 


WANTED—Small steam jacket kettle, 30 to. 50 gal. 
capacity. Aluminum preferred, might use copper if price 
is right. Address F. E. Smith, Palma Sola, Fla. 


WANTED-—Second hand Monitor Pea Blancher. 
State greatest length of blanch possible, price and condi- 
tion. Apply Box A-606, care The Canning Trade. 


WANTED— 
1 Six-Cylinder Corn Filler for Sanitary Cans. 
1 Cherry Pitter, Monitor preferred. 
2 Corn Cutters. 


All must be in first class condition. Address Port 
Dover Canning Co., Ltd., Port Dover, Ont. 


For Sale--Factories 


FOR SALE—Canning factory containing about 8000 
square feet floor space; equipped with boiler, engine, 
pipes, elevator to second story. Concrete working floors 
and first floor and cellar. Located near Front Royal, Va., 
on N. & W.R. R., in a section thoroughly interested in 
the growing of trucks and apples. This plant can be 
bought cheap. Apply to Old Virginia Orchard Co., 
Front Royal, Va. 


FOR SALE—Canning Factory, Jessup, Maryland— 
Washington Branch B. & O. R. R., fifteen miles from 
Baltimore, including large two-story warehouse, good 
sheds, also one or two large houses for employees. 2% 
acres ground, wagon scale, two boilers, two engines, two 

ood large wells, water tanks, steam and water piping. 
Plant wired for electric lighting. Attractive price will 
be made covering real estate only, or real estate and 
equipment complete. Tomatoes, stringless beans, apples, 
sweet potatoes and other crops can be contracted for in 
the immediate neighborhood. Address Chas. G. Sum- 
mers & Co., Russell and Worcester Sts., Baltimore, Md. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED—Position by canning specialist of twenty-five years’ 
experience; fruits, vegetables, marine products, soups, meats, condi- 
ments, etc.; Al references; University graduate; at present em- 
ployed. Address Box B-589, care The Canning Trade. 


IF YOU are in need of an experienced, directing superin- 
tendent for your canning factory, write to Box B-572, care of 
The Canning Trade. 


PRACTICAL MAN is desirous of securing the management of 

a Can-making Plant of 5 to 12 lines. Ten years’ experience. Capa- 

ble of installing, organizing and operating successfully. Can get 

maximum production at minimum costs. Sanitary and Soldered 

Cans also Evaporated and Condensed Milk Cans. Thorough me- 

chanical = For particulars write Box B-588, eare of The 
Trade. 


WANTED —Position as Manager or Superintendent of Can- 
ning Factory. Have had 10 years’ experience. At present mana- 
ger of a corporation doing $1,000,000.00 business on war contracts ; 
but will be open for engagement shortly. Address Box B-608, 
eare of The Canning Trade. 


WANTED—Managing Superintendent desires position of 
responsibility; 18 years’ experience in the packing of fruit 
products, including cold pack, canned fruits in water and 
syrup, berries, preserves, marmalades, jellies, tomatoes, pulp, 
catsups, etc., understands thoroughly plant erection, equip- 
ment and operation of canning machinery. Can organize and 
train help, also install up-to-date cost-accounting system. Well 
known among Eastern jobbers. Can influence large volume of 
business, can take full charge of established business, or new 
organization. Age 38, married. Reference furnished. Address 
Box B-593, care of The Canning Trade. 


WANTED—Position as Superintendent Processor. Twenty 
years’ experience on fruits and vegetables. Can also erect fac- 


— ground up. Apply Box B-583, care of The Canning 
ade. 


HELP WANTED. 


WANTED—Foreman for large plant packing peas, tomatoes 
and beans. Must be sober, with special ability to handle labor. 
Address Box B-607, care of The Canning Trade. 


WANTED—Practical man who can make strictly Fancy Cat- 


sup and Chile Sauce, to be packed in glass. Address Box B-601, 
eare The Canning Trade. 


WANTED—A competent and experienced Catsup Maker, 
and an experienced Pulp Maker by an established Catsup man- 
ufacturer. Address Box B-598, care of The Canning Trade. 


WANTED—Young man with some experience in preparing 
fruits and syrups for soda fountain use; steady work; good oppor- 
tunity for advancement, with live concern. Connor Fountain Supply 
Co., Owosso, Mich. 


WANTED—An <— Superintendent for a canning fac- 
tory at Front Royal, Va. Will pack corn, tomatoes, peas, apples, 
catsup, ete. Factory already erected and equipped. A big oppor- 
tunity for the right man. Address Box B-597, care The Canning 
Trade. 


WANTED—An experienced Superintendent for canning factory, 
packing chiefly corn, peas and tomatoes; must be thoroughly com- 
petent with ability to handle help. Address Box B-590, care The 
Canning Trade. 


WANTED—Experienced Sanitary Can Salesman. Won- 
derful opportunity. In reply give all possible information as 


to experience, reference, etc. Box B-584, care of The Canning 
Trade. 


YOUNG MAN with some experience of Canning Machinery. We 
will dismantle our present plant and install machinery in a new 
building. This position will be permanent, if competent to take 
charge of the plant. If interested write, giving reference and stat- 
ing salary wanted. T. K. Robinson Co., Vicksburg, Miss. 


WANTED—We are desirous of securing a factory manager and 
superintendent for an up-to-date canning factory. e want to can 
a general line of fruit and vegetables, peas, pumpkin, corn, beets, 
apples and sauerkraut. To a man meeting our requirements we will 
give yearly contract. Address Box B-602, care The Canning Trade. 


WANTED—Superintendent for a two-line cannery packing 
variety of fruits, vegetables, pork and beans, soup and jams. 
Apply only if thoroughly experienced, giving age, salary, ex- 
perience and cause of leaving present situation. Good & Co., 
1920 E. 15th St., Los Angeles, Cal. 


WANTED—A high grade man as superintendent and man- 
uger of production in the manufacture of true fruit marmalades, 
preserves and jellies. Expetience in canning fruits and handling 
fruit juices desirable. Man having had experience with English 
or Scotch packers preferred. An opportunity with a future in 
healthful, pleasant climate. Can you bring an experienced crew 
of men? If you interest us a personal interview can be arranged. 
Florida Fruit Products Co., Haines City, Florida. 
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CANNED FOOD PRICES 


Prices given represent the /owes¢ figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..$0ut 
“Green, 
White, Large. Out 
White, Medium... ...... 
Green, 
White Small 
White Sq ... 3 75 
“ Rnd. 
“ Green, Sq... 3 50 
“ Rnd..... Out 
BAKED BEANB#-No. 1, Plaine. 
“1, In Saucee........ 80 
ad 2, In Saucé........ 1 30 
BEANSt—No.2 String, Standard Green 1 25 
Cut White 1 35 
2 “ 2 White Wax Standard 130 
“  Standards..... 2 50 
“  Soaked.......... 115 
> “2, Red Kidney, Stand... ...... 
BEETSt—No. 8, Small, Whole.......... 1 80 
“ 2, Standard," Out 
CORNt—No. 2, Std. Evgr., £.0.b. Balto. .... 
“ td. Ever., f. 0. b. Co.... 1 55 
“Std. Shoepeg f. o. b. Co. 1@ 
 Std.Shoepegf.o.b.Balto. 1 €5 
 Ex.8td.Shoepegf.o.b.Co. ...... 
Ex.FcyShoepegf.o.b.Co. ...... 
8td. Maine Style Balto. 1 40 
Std.MaineStylef.o.b.Co. 1 40 
“ Ex. Std. Maine Style..... ..... 
“Fey. Mn. Style f.o.b.Bal. .. 
“Fancy f.o.b. County...... ...... 
“Extra Std. Western........ ..... 
Standard Western......... ...... 
HOMINY—NO. 8. Out 


3, Standard, Split......... Out 


BLES FOR SOUP! 
OKRA AND} No. 1 40 
PEAS!—No. 2, June Stand 14 
“Ex. Stand. Early Junes 1 50 
Sifted 
“Extra Sifted 
“Extra Fine Sifted 
“ Petit Pois 
Early June Seconds 
“Extra Sifted Out 
“Fancy Petit Pois........... Out 
PUMPKINI—No 3 Standard 
“40, 
3, Squash....... 
SAUERERAUT!—No. 2, Standard........ 
3, 
“10, 
SPINACH!—No. 3, Standard 
ry 


(t)Thos. J. Meehan & Co. (t)Jos. 


Zoller & Co., Inc. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued. 


Balto. N.Y. 

SUCCOTASH!—No. 2, Green Beane...... Out Out 
“With Dry Beans Out Out 


SWEET POTATOES}-No. 2, Standard 140 Out 


No. 3 8td.f.0.b.Balto. 185 210 

Std. f.o.b.Co. 185 Omt 

9 Std.f.o.b ...... Out 

10, Std.f.o.b.Co.6 50... 

TOMATOES-No. 10, Fancy, f.o.b. Bal. Out Out 

Jersey, “ Fac’y ...... Out 

Stand., Co.....62 625 

ed “8, Sani. 5% in. cans ...... Out 

Jersey, f.0.b. Co... Out Out 

a Ex. Std., Balto. 190... 

Stand, “ Ag 

Seconds, Balto. 160 __...... 

“ 2, Stand., “10 £130 

Seconds, “ Balto. 90 _...... 

TOMATO PULPY-No. 10, .... 

CANNED FRUITS 

APPLES—No. 10, Me. 425 

10, Mich. Out 

APELEBI-No. 10. /Md,,\ 1.0.0. Out 

( 0.b, Balto... 450 4 25 

APRICOTS—No. 2%, Cala. Stand........ 13 28 

BLACKBERRIES§—No, 2, Standard...200 Out 

Out 

“2, Preserved... Out Out 

“  2,In Syrup.... Out Out 

CHERRIES§—No. 2, Seconds, Red......... 

 ...... 

“Red “ Stand. Water........ Out Out 

“ White “ Out 

Ex. Preserved...... Out Out 

GOOSEBERRIES§—No. 2, 8tand.......... .... Out 

Out Out 

PEACHES*—No. 2%, Cal. Stand. L. C... 350 3835 

2%, “ Ex.8td."...375 350 

PEACHESt—No. 1, Ex. Sliced Yellow Out Out 

“  2Standard White... Out Out 

” = Seconds, White ..... Out Out 

= No. 3, Standa:ds, White. Out Out 

Yellow ...... Out 

White.. Out Out 

Yellow Out Out 

. Selected, Yellow..... ...... Out 

“Seconds, White..... Out Out 

No. __ 

PEARSt—No. 2, Seconds in Water........ ...... 

= in Syrup...... 150 Out 

“ $3, Seconds in Water........... Out 


CANNED FRUIT PRICES—Continued: 


Balt. N.Y 
PEARSt—No. 3, Standards in Water.....175 Out 
Syrup....236 
PINE- No. 2, BahamaSlicedExtra Out Out. 
APPLE*- “ Gras Out 
“ "Sliced “ Std. Out Out 
2%, Hawaii Sliced Extra $50 3 76 
Out 
Out 
. Out 
“10, Shredded Syrup........ Out 
“ 10, Out 
2, Eastern Pie Water.... Out _...... 
“10, Out 
10, 

32 
RASPBERRIES§—No 2, Black Water.. ...... Out 
Red — 
i Red Out Out 
STRAW- No. 2, Ex. Stan. Syrup... Out Out 
BERRIES§— “ Preserved.............. Out Out 
Extra Preserved.... Out Out 
Standard............... Out Out 
“1, Extra Preserved... Out Out 
Out 
10, Standard Water...... ...... Out 

CANNED FISH - 
HERRING ROE*—No. 2, Standard....... 
LOBSTER*—*¢-lb. Flats 3 
7% 
2% 
3 80 
1% 
28 
Out 
Out 
1% 
206 
Out 
si Medium Red, Talls... ...... 2 60 
SHRIMPs—No. 1%, Wet Out 323 


CANNERS’ METALS 


PIG TIN—Straits 


Malacca 


5tol0tons 1to4tons 


Wire Coil........ 
Wire Segments.. 
TIN PLATES F. O. B. MILL 


14x20, 107 Ibs., Base Coke Tin 
14x20,100 bs. “ Coke Tin 


N.Y. 
$4 60 
Out 
Out | 
Out | 
Out | 
Out 
Out 
Out 
out 
140 
245 
145 
8 00 
1 40 
Out 
Out 
: Out 
2 40 
Out 
| Out 
250 
206 
Out 
Out 
Out 
: 1 60 
Out 
190 
Out 
170 
1 60 
Out 
1 50 
160 | 
2 00 
220 | 
240 
1 45 | 
Out | 
Our 
Out 
: 450 | PIG LEAD—Omaha or Federal... ............ 8 00 
Out | 
| %x% 9x10 
SOLDER—Drop and Bar...... 
3% 
200 
115 


THE CANNING TRADE. 


American Can Company Can Prices 


Baltimore, January 2nd, 1919. 


American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. 0. b. shipping points,, effective 
January 2nd, 1919, subject to its confirmation and subject to change 
without notice. 


SANITARY Per M 

HOLE AND CAP 


SOLDER HEMMED CAPS, WITH CANS 


2-1/16 ever eee eee ee 3.00 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application, 


NEW PERFECTION 


AUTOMATIC 


Agitating Cooker 


Patentea May 18, 1915. Other Patents 1918 


, The crowning effort of modern engineering. 

Wonderful automatic stop; if a can goes wrong on the feeder line, 
the line stops; High speed—80 cans per minute with ease. Countless 
thousands of cases without a can lost. 

In its sixth successful year giving perfect service. 


Send for further information 


Vance & Baker Mfg. Co. 


50 Years at 
Muscatine, lowa. 


Fidelity Can Company, Balti- 


more, quote prices on Sanitary 
cans for the coming year as 


follows: 
. SANITARY CANS Per M 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 
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‘THE CANNING TRADE. 


CANNERS! READ THIS— 


If the canner wants a contented 
mind after sowing and during 
the months after sowing until 
picking Season, he must pur- 
chase reliable Seeds. 


NOT SPECULATIVE SEEDS 


No up-to-date man would -par- 
chase a mongrel Cow or Dog. 

- Breed will tell, not only in men, 
but in Cows, Dogs, Pigs, oreven 
in TOMATOES — Yes! even 
in PUMPKINS. 


DELAWARE BEAUTY 
PRICE $5.00 PER LB. 


Some breeds of chickens lay 200 eggs a year—other breeds only a few 
dozen eggs a year 


Some strains of Tomatoes and other Vegetables, if carefully selected, 
will produce twice the tonage to the acre, as compared with other strains .- 
sold under the same name if not selected. 


This proves conclusively that the name on the label is nothing, but the 
name of a reputable seller is everything. 


Such a reputable dealer is found in 


LANDRE TF 


We sell all Seeds used by Canners. Do you want any seeds for spot 
delivery or delivery after 1919 crop is harvested of Tomato, Cucumber, 
Cabbage, Okra, Pumpkin. Squash, Beans, Drawf Lima, Beans Snap, 
Corn or Peas? If so we will be glad to quote you on spot delivery or 
future delivery. 


Drop us a postal now for our list of Canners’ Seeds for spring delivery, 
and we will mail it at once. 


When you receive your Price List read the testimonials on the Landreth 
and Delaware Beauty Tomato. See what others think of these varieties. 


D. LANDRETH SEED CO. fnc'":: Bristol, Penn. 
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THE CANNING TRADE 


A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 
Gallon Packers—Panel Bottles—Tumblers and 


Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 
for prices and detailed quotation 


ECONOMIC MACHINERY CoO. 


Worcester, Massachusetts 


AUTOMATIC ROUND CAN FLANGER 


FOR SANITARY OR OPEN TOP CANS 


This machine is used for flanging or rimming both 
ends of the can at one time. It is supplied with 
six flanging heads} and is entirely automatic, mak- 
ing a perfect and uniform flang on both ends of 
the can. 


It is fitted with friction clutch, and can be stopped 
or started instantly. 


It will take in cans from 1% to 5% in. in diameter 
by 2 tof8 in. in_height at a speed of 200 cans per 
minute. 


It is easily adjusted from one size can to another. 


We build a Complete Line of Sanitary 
Can Making Machinery. 


TORRIS WOLD & CO. 
240 N. Ashland Ave. 
CHICAGO ILLINOIS 


| | 
| 

| 

| 
| 
: 
| 
Makers of High Class High Speed Automatic Can Machinery, Presses, Dies, Etc. Fe 


CONTINENTAL 


CAN 
COMPANY 


INC. 
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A REPORT OF INSPECTION IN CALIFORNIA 


THIS IS THE 2160th WEEKLY ISSUE ESTABLISHED 1878 
OF 


SUBSCRIPTION: 


= U. S.... $3.00 per year 
LD Canada. $4.00 per year 


THE CANNED FOOD AUTHORITY OF THE WOR 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Foreign $5.00 per year 


Vol. 42 Published at BALTIMORE, (every) MONDAY MARCH 3, 1919 No. 27 


THE SIGN 
BETTER CANS 


AMERICAN CAN COMPANY 
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THE CANNING TRADE 


Made By The 


John R. Mitchell Co. 
Foot of Washington St. 
Baltimore Md. 


JOS. M. ZOLLER & CO., INC. 


CANNED GOODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 
205-2086 Phoenix Bidg. 


PHONES: 
8T, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED’ GOODS EXCHANGE 
Year 1918-1919 


President, BENJAMIN HAMBURGER 
Vice-President, Hampton STEELE 
Treasurer, LEANDER LANGRALL Secretary, Wm. F. Assau 
COMMITTEES: 
Executive: Cuas. G. SuMMERsS, JR. 
F. A. Torscu 
Arbitration: H. P. StRASBAUGH Wo. GREcHT 
C.J. ScHENKEL H.A. WAIDNER J. PRESTON WEBSTER 
Commerce: D. H. STEVENSON Hampton STEELE 
C, E. F. Toomas J. O. LANGRALL 
Legislation: E.C. Wuirz J. F.Hicks Ggo. T. Paris 
Gro. N. Numsen J.S8S. Gress 
Claims: W. WaeNER Leroy LANGRALL 
A.J. Hupparp Jas. B. Pratt Jno. W. ScHaLu 
Hospitality: W. E. LamMBus H. W. Kress 
Rost. A. SINDALL Rost, A. RousE 
Brokers: Jno. R. Barngs HERBERT C. ROBERTS 


Epw. A. KERR 


8S. M. Rosprnson 
Agriculture: SILVER 
ALBERT T. MYER 
Counsel: G. H. H. Emory 
Chemist CuHas. GLASER 


H. A. STRASBAUGH 


Ext FRANK 


WHEELING CANS 


Excel In 


and 


CLEANLINESS 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’l Mngr. 
WHEELING, W. VA. 
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THE CANNING TRADE. 


Ayars Machine Company, Salem, 


New Jersey. 


No. 6 AYARS PEA AND BEAN FILLER—Capacity For One Closing Machine 


WITH 


Measu re Device==Guaranteea not to cut or crush the goods. 
—_—_lHandles the ca ithout b a or 
Screw Can Feed= ~~ mashing. 
— . ——Puts any desired amount of brine in the can 
Brining Device 


| iam Delivers the cans without slopping or waste to 
Delive ry Dis ~~~ the receiving disk of the Closing Machine. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HAMILTON, Onr., Sole Agents for Canada. 


No. 13 
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THE CANNING TRADE. 


String Bean 


For Grading, Washing, Blanching, Cutting and Filling 


BEANS well cleaned and packed ete prices that show 
satisfactory profits to the Canner. 

Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


Huntley Mfg. Co., 
Silver Creek, N. Y. 


A. K. ROBINS & CO., Agents 
Baltimore, Md. 


Brown, Boggs Co., Ltd. 
Hamilton, Ont., Can. 
Agents for Canada 


- 


